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Buffalo Self - Emptying 
Silent Cutter. Available 
in 200, 350, 600 and 
800 lbs. capacity. Model 
70-B cuts and empties 
800 lbs. of meat in 5 to 
8 minutes. 


Think Today about Tomorrow’s Profits! 


Sausage makers can’t hope to compete for business with outmoded equipment and 
inferior products. Is your present equipment giving maximum yield, best quality 
and minimum labor costs? Are you in a position to compete successfully for to- 
morrow’s business? 

Think of these exclusive features of the BUFFALO SELF-EMPTYING SILENT CUT- 
TER: (1) Scientific knife arrangement insuring a fine-textured, high yielding emul- 
sion, free from lumps and sinews. (2) Knives that give a clean shear draw cut, 
opening up all meat cells allowing maximum ubsorption of moisture, resulting in 
a high yield of finished product. (3) Cool, fast cutting. (4) Meat always in clear 
view, permitting constant inspection of the batch, preventing burning or shorten- 
ing of the emulsion. (5) An all-purpose machine adaptable to producing every 
kind of sausage. 

Our catalog describes these and other construction features and operating advan- 
tages in detail. Request a free copy from: 


John E. Smith’s Sons Co. 50 Broadway, Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 


















OTHER GRIFFITH 
PRODUCTS THAT 
WILL HELP CUT 
SPOILAGE LOSS 
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. And you'll havg the latest scientific 
patk 2b Som control develoged to cut spoilage loss 


@ Leading meat authorities recommend the use of 
ce BES 0, sterilized cereal binders in place of ordinary flours 
oor nomic® ’ —to minimize profit-reducing loaf and sausage spoil- 
age losses. And Griffith meets the need with special 
“purified’’* cereals: 


GPF (Corn) . . . Fine Golden Cereal 
Binder (Wheat) ... Grade “A” Pep 
... and other blended cereals. 














sake? 
Grit : EARNER Griffith’s Purified* Cereals are top-quality binders—as fine as 
\) ct ww money can buy. And, of course, they comply with the standards 
min nd ne y y- a “i | y Pp y “ 
AW — ante . of Q. M. C. Technical Bulletin No. 1, and the N. C. A. In addi- 
Bt jast— orally der kl a tion, they have been scientifically processed to eliminate con- 
x08" oni damages. taminating micro-organisms—thus reducing the risk of ‘‘inside’’ 
dee gh ard to ee ook spoilage. *(Covered by U. S. Sterilization Patent Numbers 
> petal acto a= from, 8 2107697, 2189947, and 2189949.) = 
Ts sPe ciency Te age™ “and For exclusive anti-spoilage protection use i 
able type wes gree snout Griffith’s Purified Cereals—they'll help cut your 
pew aly or airt Be Aart losses and show a profit. Don’t hesitate to write— 
eval g. 189 Grier od = TODAY—for more information. No obligation, 
scratyeanet a” of course. ‘ 
a Teen The e 


ee, 


—_ GRIEFFReTH 


INES NEWARK 5, 37 EMPIRE STREET—TORONTO 2, 115 GEORGE STREET—CHICAGO, 9, I415 W. 37™ STREET 


LABORATORIES 
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Stepping up the mechanical efficiency of your sausage de- 
partment with modern Globe Equipment is the practical way 
to reduce production costs. 


The dependable Globe line is complete and includes every 
modern device essential to maintaining efficient, high-level 
production of quality sausage. Each unit is specially designed 
for its job, and built to deliver economically many years of 
service. And each is safely and profitably operated and 


maintained with a minimum of manpower and skill. 


Globe engineers are ever alert to new ideas. Their experience 


will be invaluable in helping to lower costs as you modernize 


or expand your sausage layout. Call us now for full details. 


ORDER YOUR SAUSAGE-MAKING 


NEEDS FRom GLOBE! 


Air Compressors 
Sausage Boxes 
Branders 

Brine Tanks 
Cages 

Cooking Cabinets 
Cooking Vats 
Cooling Showers 
Jourdan Cookers 
Cutters 

Wire Formers 
Grinders 
Hanging Racks 
Ice Crushers 
Mixers 


Ovens 

Pans and Tubs 

Pumps 

Shovels 

Stuffers 

Stuffing Tables 

“Speedex” 
Casing Flushers 

Smokestick Trucks 

Smoke Houses 

Steam Tables 

Tracking 

Trucks 

Washers 

Wrapping Tables 


THE GLOBE COMPANY 


4000 S. PRINCETON AVENUE CHICAGO 9Q, ILLINOIS 


CKING INDUSTRY WITH EXPERTLY DESIGNED 


EQUIPMENT 
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another reason why over 15,000,000 
Wirebound Boxes and Crates are used 
annually by the packing industry. 


Winokcund ‘construction IS IDEAL FOR 


REFRIGERATED MEAT SHIPMENTS 


Here’s Why— ® Permits rapid cold air penetration...resulting 
in maximum volume through coolers 


@ Absolutely unaffected by moisture 
@ Easily handled .. . safely stacked 


@ Can be readily opened for inspection and 
reclosed without damage 


REMEMBER! WIREBOUND BOXES AND CRATES HAVE MET AND ARE MEETING 
THE PACKING INDUSTRY’S GREAT WARTIME NEEDS. 





WIREBOUND BOX a 
MANUFACTURERS 
ASSOCIATION 
Room 1830 
Borland Bldg. 


‘Spencungg 3, ILL. 
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: A SEASONING 
ENTS oy oe er FOR 
PERKIN EVERY 
a) PURPOSE 









Dan Perkin 


MEMPHIS, TENN. 
AMERICA’S FINEST SEASONING S 
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SEATTLE 
Stacoma 7 SPOMANE 


© BUTTE 
Sun Valley 


A POCATELLO 
OGDEN ENS, CHEYENNE 


© SALT LAKE eS 


~ SAN FRANCISCO - ee 


The Progressive 
UNION PACIFIC RAILROAD 


2 


Cac, “FO 7e lab 


LAS VEGAS, 


TW 


For ALL SHIPPERS—the Union 
Pacific Railroad provides .. . 


A Strategic Middle Route that unites 
the East with the Mid-West, Inter- 


mountain and all Pacific Coast states. 


Modern operating facilities, equip- 
ment and motive power include the 
famous “Big Boys,” super-powered 
locomotives designed to meet indus- 


try’s heaviest demands. 


Union Pacific also has long been re- 
nowned for its well-ballasted steel 
highway, specially constructed for 


UNION 
PACIFIC 


— | 
"ITT? 11.4 
fai Za os 
* ad 





x ST. nT 


FREIGHTSSERVIC 





smooth, safe operation of freight 
traffic at high speed. 


General agency offices are located in 
metropolitan cities, coast to coast, 
with a staff of experienced traffic men 
trained to assist you and other ship- 
pers in effectively meeting your trans- 
portation problems. 


For dependable, on-the-job freight 


service— 


hin taco 


gay bot 


% Union Pacific will, upon 
request, furnish infor 
mation about available 
industrial and mercan- 
tile sites in the territory 
it serves. Address Union 


Pacific Railroad, Omaha, 
Nebraska. 








The Sitaiegic Middle Leute 
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@ Using their own store figures, grocers are proving to 


themselves that canned foods make bigger profits—thanks 
to sturdy steel-and-tin cans. 


(4 > 


FOR YOU! 





CANNED FOODS PROFIT PICTURE 


Annual volume 





In the table on the right are figures representing the Pe eal nic $50,000.00 $ 
average canned food sales of many thousand grocery stores. aie ——- foods sales 
Applying them to a typical store with a $50,000 annual BE 20% «2.0000, Or.. $10,000.00 


volume, these figures prove that the canned foods depart- 
ment makes an excellent profit—probably bigger than any 
other department in the store. By writing in the sales figures 


*Average gross profit on 
canned foods is 18%. .or.. $ 1,800.00 


++ 
Less 244% cost of han- 


for their stores in the blank spaces at the extreme right of 
the table, grocers can figure out for themselves the big 
profit they make on canned foods. 

Take canned vegetables alone. This single canned food 
item represents more than 5% of the total dollar volume 
in a typical grocery. Some of these vegetables are still 
packed in war-time substitute containers, but grocers tell 
us that it’s their sales of vegetables packed in steel-and-tin 
cans that insure their consistently high profit. Foods packed 
in durable cans require no protective wrapping or special 
care... save shelf and storage space... in fact, can be 


dling canned foods..or.. $ 250.00 





ANNUAL PROFIT ON 
CANNED FOODS ae $ 1,550.00 $ 
*Based on OPA allowabl 

**Use OPA dude anne 


ps for Group 2 stores, 
sot Py ; 
Not including average stor 


ups for, stores in your 
roup. 
€ overhead. vil 














5 Major Reasons Why 
Cans Make Bigger Food Profits 


moved for barely 24% of their retail price. 1. Cans cut down breakage loss. 
Yes, Mr. Packer, grocers overwhelmingly prefer selling 2. Protect food against spoilage. 
foods packed in trouble-free cans, for the five major rea- 3. Are easy, safe and economical 
sons listed at the right. to handle. 
4. Save shelf and storage space. 
Cans are Nationally Advertised 5. Cut labor costs — require no 
This month more than 32,000,000 full-page, full-color ads in weighing, wrapping or special 
leading national publications are bringing home to shoppers care. 


the many advantages of buying food in cans. 





CAN MANUFACTURERS INSTITUTE, INC., NEW YORK 





h 16, 1946 


The National Provisioner—March 16, 1946 


Page 9 





GEBHARDIS 


Save Dollar (51.00) per head on Beef 


Beef packers who are operating GEBHARDTS in chill and holding 
rooms are reporting a savings on shrink of better than 1%. This 
means 5 Ibs. on a 500 Ib. carcass. 


* GEBHARDTS cold air circulators installed on the 


ceiling, between the rails, in the Sales Cooler, above, 





of Gus Juengling & Son, Cincinnati, Ohio. 


ADVANCED ENGINEERING CORPORATIC ON 
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Better Irucks 


-_. = 





for YOUR 


Business! 


TRUCK-ENGINEERED + TRUCK-BUILT + BY TRUCK MEN 


OCKERS 
CURING 





“OPERATING EXPENSES VERY LOW” 


“We use this 158-inch-wheelbase 
Ford unit, with semi-refrigerated 
van body, in hauling up to three 
ton loads of fresh and cured meats 
between our locker and curing 
plant,” wrote Mr. Forman Gay, of 
Gay Locker Co., lowa City, lowa. 


“Our operating expenses have been 
very low, and gasoline mileage 
excellent. In the forty years our 
firm has been in business we have 
owned twenty-seven Ford units, so 
we knew from experience we’d 
get real satisfaction from this one.” 


FORD TRUCKS 


MORE FORD TRUCKS ON THE ROAD « ON MORE JOBS « FOR MORE GOOD REASONS 
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Food-handling is going to be one 
of the nation’s busiest businesses 
for a long time to come—just as 
it’s been through the war years. 
Is your fleet in condition to meet 
such service? Wouldn’t it be wise 
to see your Ford Dealer now, and 
have a serious “truck talk” with 
him? The new Ford Trucks he 
can provide for you offer 32 
important new engineering ad- 
vancements—features designed to 
give you even better economy, 
still greater reliability, even longer 
service life. 











BACON 





ADVANCED ENGINEERING 
IN NEW FORD TRUCKS 


More Economy and Endurance 
Easier Servicing 
A STILL GREATER 100 HP V-8 ENGINE with 
NEW Ford steel-cored Silvaloy rod bear- 
ings, more enduring than ever in severe 
service e NEW alumi alloy 9 d 
4-ring pistons for oil economy * BIGGER, 
more efficient oil pump and IMPROVED 
rear bearing oil seal » NEW longer-lived 
valve springs « NEW improvements in 
cooling *« NEW efficiency in ignition « in 
carburetion « in lubrication + in ease and 
economy of servicing operations « And 
available in all truck chassis except C.O.E. 
units the rugged, thrifty 90 HP FORD 





SIX-CYLINDER ENGINE, with many impor- 
tant advancements. 


FORD CHASSIS ADVANTAGES: Easy 
accessibility for low-cost maintenance «+ 
Universal service facilities * Tough, forged 
front axles ¢ Extra-sturdy rear axles with 
pinion straddie-mounted on 3 large roller 
bearings, %-floating type in light duty 
units, full-floating in all others « 3 axle 
ratios available (2 in 1-ton unit) « 2-speed 
axle available in heavy duty units at 
extra cost * Powerful hydraulic brakes, 
large drums, cast braking surfaces « 
Rugged 4-speed transmission with NEW 
internal reverse lock optional at extra cost 
on light duty units, standard on all others. 
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THE BRUSHES YOU NEED 
ARE MADE BY THE MILE 


Your beef casing cleaning machines will give BETTER PER- 
FORMANCE with Jonger brush life and cleaner casings if you 
use Fuller-Gript Brushes. 

Instead of sending out your metal cores for refilling, buy our machined 
aluminum core filled with bristle or fiber brush strips and, when it 
is time to be refilled, slide out the old strips and slide in the new 
refills and lock in place with our simple attaching method. 


Packers and Machine Builders are using Fuller-Gript. Have your 
machines changed over tothis modern and durable brush construction. 


Fuller-Gript brushes are manufactured to exacting specifications. 
1. The best brush material for the use intended. 
2. Rolled into a ribbon of rust-resisting metal. 
3. Continuous uniform brush density—NO GAPS. 
4 


. Furnished in straight strips, or spiraled, or special shapes for 
the requirements wanted. 


5. Simple attachments anchor the brushes to permanent metal 
cores or holders. 


6. Also brushes for any meat processing equipment that needs 
brushes. 


Send us your brush specifications. Tell us what you need. 


y 
e & 
a 
Unique and versatile construction. 
Brush material held in vise-like grip 


by a continuous metal strip that con 
MADE-TO-ORDER BRUSHES FOR MEAT PACKING MACHINES - or formed to any d 
sired shape. 


THE FULLER BRUSH COMPANY 


INDUSTRIAL DIVISION 
3596 FULLER PARK, HARTFORD 2, CONNECTICUT 





—— 
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AND THE ANSWER IS PROFIT! 


Add up all the extra advantages you get when you use 
B. F. M. SOLUBLE SEASONINGS, and you get a lot of extra 


profit in your sausage and meat specialty departments. 


Day by day, more and more meat packers are finding 


out that it pays to use B. F. M. SOLUBLE SEASONINGS. 


It’s easy to prove our claims right in your own sausage 
kitchen. Get a trial drum of B. F.M. SAUSAGE SEASONING 


and see for yourself. You'll like the extra profits. too! 


” 


% 


used for seasoning meat, we have it! 


FOOD MATERIALS 

























gut 88 oe 


A frankfurter was once described as "a sausage sold in the 
open and eaten by the brave". 


Pity the poor frankfurters...they get called a lot of names 
- Wieners, No Jax, Skinless, Viennas, Hot Dogs, Steamers, 
Franks, Red Hots, White Hots, Flat Hots - and speaking of 
"hots", there are a lot of wieners, or whatever you call 
them, that aren't so hot! 


Kids from five to seventy-five enjoy eating good wieners, 
both at home and elsewhere...and if they're made good - as 
they should be - they're good for the kids that eat them. 


it's easy to make good wieners. Make them taste so g00d 
that folks will want your brand often. And how do you do 
this? Season them with B.F.M. WIENER SEASONING and you'll 
have the best-tasting wieners that ever graced a griddle! 
The big season for wieners is just ahead, so get a head 
start on your competition by selling quality wieners. 


Everything has an end except a wiener, 
which has two! Here's a tip: There'll 
be no end to the up-curve in your sales 
chart if you'll season your wieners with 
delicious, reliable B.F.M. WIENER SEA- 
SONING. Prepare now for the "barbecue 
crowd". Order a trial drum today! 


























BASIC FOOD MATERIALS, ING 


806 BROADWAY * CLEVELAND 15, OHIO 
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Why it will pay you 
to modernize your food plant with 


PC GLASS BLOCKS 


eT rid of dark spots in workrooms. Reduce heat losses through 

lighting areas. Protect precision machinery and goods in 

process from the effects of excessive condensation, destructive grit 
and dust infiltration. 

You can do all of those things—and also save money—by using PC 
Glass Blocks on new construction and on modernizing projects. 

The light-transmission properties of PC Glass Blocks direct 
ample diffused daylight to areas remote from light openings. So 
you increase productive floor space, save artificial lighting costs. 

The dead air space in PC Glass Blocks gives them definite insulat- 
ing value, cuts down heat losses, helps to control temperature, 
humidity, and condensation. So you save on fuel cost, reduce wear 
and tear on heating and air-conditioning equipment. 

PC Glass Block panels form a solid wall, exclude drafts and dust, 
dampen distracting sounds. So you save on spoilage and machine 
repairs, enhance the comfort—hence the production—of workers. 

PC Glass Blocks are quickly and easily cleaned. They do not 
break readily, rarely need repairs or maintenance. They eliminate 
window sash, which frequently rots, warps, cracks, corrodes and 
needs repainting. So you save on repair and maintenance costs. 

Before your building or remodeling plans take definite shape, 
find out how plant owners all over the country have brought better 
lighting, greater efficiency—and rock-bottom economy—into their 
factories and offices, with PC Glass Blocks. Write to Pittsburgh 
Corning Corporation, Room 326, 632 Duquesne Way, Pittsburgh 
22, Pennsylvania. 


+ Also makers of PC Foamglas Insulation - 


TG LASS BLOCKS 
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ARMOUR NATURAL CASINGS 


Sausage in Armour Natural Beef Round 


Casings has the plump, appetizing * Plump! 


appearance that invites sales. 

* Flavorful! 
* Fresh! 
* Uniform! 










ARMOUR and Company 
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Set Aside Orders 
Now Applicable to 
All Certified Plants 


HE U. S. Department of Agricul- 
ture has announced that the set- 
aside provisions now in effect on meat 
and lard have been extended to non- 
federally inspected slaughterers whose 
plants have been certified by the Secre- 
tary of Agriculture under the terms of 
WFO 139. Beginning March 10, 1946, 
these plants were required to set aside 
for government procurement specified 
percentages of their output of beef, 
veal, mutton, pork and lard, with the 
exception of Army style beef. 
Department officials said this action 
was taken to further implement pro- 





Alter Beef Set Aside 


The Department of Agriculture 
has amended WFO 75.2 (beef set 
aside), so that the set aside of 
Choice and Good grades of beef is 
reduced by 10 per cent, and the set 
aside of Commercial, Utility and 
Canner and Cutter grades of beef 
is increased by 10 per cent. 

The amendment becomes effec- 
tive March 17, 1946, and is ap- 
plicable to federally inspected 
packers and to certified establish- 
ments with regard to the three 
lower grades of beef. The new 
set aside percentages are 20 per 
cent of Choice; 20 per cent of Good; 
40 per cent of Commercial; 50 per 
cent of Utility, and 60 per cent of 
Canner and Cutter beef. 











curement of meat and lard for meeting 
critical foreign needs for these essential 
food items. 


Approximately 100 additional slaugh- 
tering plants will be affected by action, 
it was estimated. They will be required, 
under amendments to four war food 
orders, to set-aside for government 
purchase the following: 

Under Amendment 29 to WFO 75.3, 
a quantity of pork and pork products 
equal to 13 per cent of the live weight 
of hogs slaughtered each week, and a 
quantity of lard equal to 5 per cent of 
each week’s live weight of hogs slaugh- 
tered. 

Under Amendment 35 to WFO 75.2 
(steers, heifers and cows) 30 per cent 
of the Commercial grade, 40 per cent 
of Utility grade, and 50 per cent of 
Canner and Cutter grades. 

Under Amendment 7 to WFO 75.4, 
40 per cent of the Utility grade. 

(Continued on page 27.) 





NAME TWO SPEAKERS 
FOR NIMPA MEETING 











The names of two speakers who will 
address the fourth annual convention of 
the National Independent Meat Packers 
Association at the Morrison hotel, Chi- 
cago, April 11 and 12, were disclosed 
this week as plans for the business ses- 
sions began to take definite shape. They 
are United States Senator Tom Stewart 
(D) of Tennessee and Professor R. C. 
Ashby of the University of Illinois Col- 
lege of Agriculture. 

Stewart is the junior senator from 
his state, being elected to the Senate in 
1938 to fill out the term of Senator 
Nathan Bachman who died that year. 
In 1942 Senator Stewart was re-elected 
for a full six-year term. Stewart, a 
lawyer by profession, served with dis- 
tinction as attorney general of one of 
the judicial circuits in Tennessee before 
attaining a seat in the Senate. He is 
known as a sound thinker and a force- 
ful speaker. 


Professor Ashby is chief of Live Stock 
Marketing of the College of Agriculture 
of the University of Illinois. A pro- 
found student of the problems of the 
livestock and meat industry, he has 
written numerous reports based on his 
personal findings. He will discuss the 
mutual problems of producers, feeders 
and packers. 


MORE SLAUGHTERERS CLOSE 
IN PROTEST AGAINST MPR 574 


Five additional small beef slaughter- 
ers have suspended operations at St. 
Louis, Mo., bringing to 16 the number 
closed in the area in a protest move- 
ment against OPA sponsored by the 
Missouri-Illinois Small Slaughterers’ 
Association. 


Several of the small slaughterers have 
been keeping buyers standing by at Na- 
tional Stockyards to watch for a drop 
in the market which may permit them 
to resume operations in compliance 
with OPA regulations. ' 

Meanwhile, John E. Robinson, jr., dis- 
trict OPA director for the Cincinnati 
area, went to Washington to transmit 
complaints of greater Cincinnati beef 
packers on the matter of MPR 574. 
Robinson agreed to make full presenta- 
tions of the packers’ objections to Paul 
Porter, OPA administrator, in fulfill- 
ment of a promise made to the packers 
last week when they called off plans to 
shut down their plants on grounds that 
they could not “profitably operate” un- 
der OPA regulation 574. The packers 
urge either concellation or “realistic 
revision” of MPR 574 which governs 
their entire operations. 


Eight Amendments 
Establish Revised | 
Ceilings for Meats 


EW ceiling prices for many meat 

items at wholesale were put into 
effect this week through a series of 
amendments covering variety meats, 
lamb and mutton, pork, sausage for gov- 
ernment agencies, sausage, beef and 
veal, fats and oils and canned meats. 
Although OPA contends that the price 
increase will offset the 16c an hour wage 
increase ordered by the National Wage 
Stabilization Board, many packers, par- 
ticularly the smaller operators, claim 
that their share of the higher meat 
prices is too small to offset increased 
labor costs. Those who deal in whole- 
sale carcasses and cuts have protested 
the most bitterly. os 


The increases amount to 45c per cwt. 
on beef, veal and lamb, 55c per cwt. for 
pork, with varied price adjustments for 
other meat items and sausages. [The 
full text of each amendment and new 
tables of ceiling prices will be found in 
a special section of this issue, starting 
on page 35.] 

The latest of the amendments issued 
was No. 12 to RMPR 156, canned meats. 
This order was effective March 14. All 
others became effective three days 
earlier on March 11. 


The amendment to the canned meat 
regulation sets new schedules of prices 
for all canned meat products covered by 
specific dollars-and-cents ceilings, and 
is applicable to all manufacturers of 
such products. 


Special Provisions 


It should be noted that products which 
are priced under the “freeze” technique 
(on the basis of the individual manu- 
facturer’s price in the base period) are 
subject to certain restrictions by the 
amendment. Under the order, manufac- 
turers are permitted to adjust their 
prices in accordance with a specified 
formula to reflect increased cost of in- 
gredients. A second adjustment, in ac- 
cordance with a specified formula, may 
be made only by those establishments 
which have made, or are making, wage 
and salary adjustments with these limi- 
tations: 

1) Manufacturers who have made a 
general adjustment in wages and sala- 
ries between August 18, 1945, and 
February 19, 1946, may make their sec- 
ond adjustment without reference to the 
National Wage Stabilization Board; 2) 
However, any manufacturer who on or 
after February 14, 1946, makes a gen- 
eral adjustment in wages and salaries 
approved by the NWSB may make the 

(Continued on page 53.) 


















gram of plant modernization and 

improvement has just been finished 
by the Abraham Bros. Packing Co. of 
Memphis, Tenn., with the completion of 
its new inedible and edible rendering 
unit. 

“Improved efficiency rather than ex- 
pansion in volume,” says George G. 
Abraham, vice president and secretary, 
“is the primary aim of our long-time 
construction program in which all of 
our operations will eventually be con- 
centrated at our Hollywood plant rather 
than being divided between that unit 
and our downtown one. 

“We will, of course, gain in the vol- 
ume turned out by most departments, 
but the policy of our company is to 
modernize and improve to increase effi- 


e 4 HE first step in a four-phase pro- 


New Abraham Rendering 


ciency, lower costs and better the quali- 
ty of our products rather than to strive 
to grow bigger and bigger.” 

The company now operates a process- 
ing plant in Memphis to which pork 
and beef are transported from the kill- 
ing establishment in suburban Holly- 
wood. 

The inedible and edible rendering unit 
is housed in a new one-story and base- 
ment structure designed to fit in with 
some of the present buildings and with 
later additions so as to form an inte- 
grated plant which will handle efficient- 
ly all cattle and hog slaughtering and 
processing operations. The firm of 
Henschien Everds and Crombie, pack- 
inghouse architects and engineers of 
Chicago, designed the new rendering 
unit and has planned the other parts of 


Unit Finished 


the modernization and expansion proj. 
ect. The company’s program calls for 
the construction of, in addition to the 
rendering unit: 


1: Beef offal handling, beef fabrica- 
tion and other beef facilities so as t 
round out the efficient and modern cattle 
killing and chilling setup now in opera 
tion at the Hollywood plant. It is hoped 
that this phase of the plan can be put 
into operation soon through the erection 
of an addition. 


2: Facilities for processing meats 
and sausage, smokehouses and order as 
sembly and shipping departments, 


3: New pork killing and cutting ani 
pork handling departments. 

The rendering department was th 
first point of attack in the program, 
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KEY EQUIPMENT OF PLANT 


1) Crusher for heavy material, washer and 
hasher. Melter pictured here is used for 
drying blood; 2) Line of four melters and 
percolators. At extreme left is screw con- 
veyor which carries cracklings to 3) ex- 
peller; 4) Two cone-bottomed tanks (one 
of which is shown at right) are initial tal- 
low settling tanks. Rectangular tank is for 
fnal settling before the tallow is sent to 
regular storage tanks. Note air line con- 
nected to pump which is used to blow out 
pump and tallow lines; 5) Hammer mill 
for grinding cracklings. Dragline at center 
carries ground material to sacking opera- 
tion on floor above; 6) Dragline, which 
blows ground materiel from basement, and 
sacking operation. Automatic weight cutoff 
is being installed here so that operator need 
only sew up sacks. 


company officials explain, because facili- 
ties for handling inedible material were 
antiquated and inadequate. Labor, 
seam and other charges in connection 
with this department were high, the 
grease content of the tankage was high 
and the protein content relatively low. 
At times, moreover, the firm was unable 
to handle effectively all inedible mate- 
ral resulting from its killing opera- 
ions. It was felt that this department 
should be placed upon an efficient basis 
Bs an initial step even though this did 
ot result in any greater concentration 
if operations at the Hollywood plant. 
The new one-story and basement 
edering unit is of concrete and tile 
mstruction and plenty of natural light 




















is provided on both the first floor and 
basement by many windows. Major 
operations take place in the basement 
and this will be described first. A floor 
plan of the basement, showing the loca- 
tion of equipment as it is actually in- 
stalled, appears on the preceding page. 


Principal items of equipment in the 
inedible product section of the basement 
(which is, of course, separated from the 
edible fats section) are: 

Four 5 x 12 motor-driven ANCO mel- 
ters. One of these is used most of the 
time as a blood dryer and is similar to 
the three used as regular melters except 
for special agitators. The blood dryer 
is driven by a 30 h.p. Westinghouse 
motor and the melters by 25 h.p. motors 
of the same make. 


One Boss hasher and washer dis- 


charging into a common hopper above 


the blow tank with a Dupps crusher for 
heavy material. 

Cone-bottomed Dupps blow tank of 
5,000 lbs. capacity (about half a cooker 
charge). 

Screw conveyor by Link-Belt to carry 
the cracklings from the percolators in 
front of the melter to a point where 
they are picked up by a drag line and 
lifted to the intake of an Anderson ex- 
peller which discharges them at a point 
from which they are fed into a Sted- 
man hammer mill for grinding. 

A dragline designed by the Abraham 
Bros. staff picks up the ground material 
at the mill and lifts it through the ceil- 
ing and dumps it into the hopper of 








SALES AND PRODUCTION HEADS 


Joel Freedman (left), in charge of inedible 
product sales and assistant treasurer of Abra- 
ham Bros., pictured with Vardaman Wilson, 
in charge of the new rendering department. 


the sacking equipment on the first floor. 
An ANCO blood receiver is used for 
storing the blood from the killing floor. 
The blood is blown into the dryer with 
50-lb. steam. 
Two cone-bottomed tanks and one 
rectangular tank for settling the tallow 


(Continued on page 46.) 
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RECOMMENDED DISSOLVER ARRANGEMENT WITH EJECTOR FOR SPRAY DECK BRINES 


Pressure Brin: 
i) Spray MOZL/¢ 
} 


BRINE STRENGTH CONTROL AND FILTRATION 


are circulating systems through 

which cold brine is continuously 
pumped 24 hours per day, seven days 
per week. Four things happen to the 
circulating brine: It becomes 1) con- 
tinuously warmer; 2) weaker in 
strength; 3) greater in volume, and 
4) lower in clarity. 

The change in temperature is due to 
entry of heat; the change in strength 
and volume to entry of water; the 
change in clarity to entry of foreign 
material. This series of articles will 
discuss the various aspects of brine 
strength, volume and clarity, but will 
be concerned with refrigeration only 
insofar as the latter is affected by 
brine strength and clarity. 


It should be noted that brine changes 
take place slowly and continuously. 
Salt must be added to the circulating 
brine system to keep the strength up, 
and until the advent of a modern rock 
salt dissolver the addition of the salt 
was usually intermittent and in dry 
form. 

The superimposing of an intermittent 
operation upon a continuous one is 
wrong in principle, and in the case of 
spray decks and unit coolers the effects 
have been both widespread and little 
appreciated or understood. In fact, it 
will be shown that the principal dif- 
ficulties with unit coolers and the ob- 
jections to them in some quarters stem 
from failure to keep the salt dissolu- 
tion and brine filtration method as up- 
to-date as the unit cooler itself. 


The Salt System 


In considering a complete salt system 
for either spray decks or unit coolers, 
there are certain ideals for which to 
strive. The ideal would, of course, be 


Sire: deck and unit cooler systems 
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By DALE W. KAUFMANN 


Chemical Engineer, 
International Salt Co., Inc. 


complete elimination of salt usage. This 
particular goal is unattainable, but we 
may set down the following actually 
attainable ideals: 

1) Use of inexpensive rock salt, 
rather than evaporated salt, with grain 
size large enough to have free-flowing 
and non-caking properties; 2) Location 
of salt storage bin at point of salt entry 
into plant; 3) Salt dissolution at the 
storage bin, not at points of use; 4) 
Pumping of saturated brine to points 
of use through piping, rather than 
manual distribution of dry salt; 5) 
Dissolution of salt in unsaturated cir- 
culatory brine; 6) Filtration of brine 
to keep rock salt insolubles out of the 
system; 7) Filtration of the circulatory 
system to keep it clear of rust, slivers, 
sawdust and other foreign matter, and 
8) Automatic control of brine strength 
throughout the system. 

It is rather remarkable that all of 
these ideals can be attained very simply 
and inexpensively by use of the proper 
method of dissolving rock salt, and the 
arrangement of the salt storage and the 
brine piping. 

A widely used and completely suc- 
cessful rock salt dissolver is shown in 
Figure 1. It consists of a cylindrical 
tank with a conical outer bottom and a 
false bottom, or inner cone. The inner 
cone has a circular opening at its lowest 
point. Salt enters the tank from an 
overhead hopper or feed chute, or may 
be shovelled periodically into a supply 
hopper resting directly on the cylin- 
drical body of the dissolver. It fills the 
tank completely from top to bottom. 
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Dissolution water enters at the top 
center of the tank through a distribut- 
ing nozzle, and the liquid level is uni- 
formly maintained by a float valve in 
a separate compartment. Due to the 
coarse grain of the rock salt, the liquid 
level in the salt mass is freely trans- 
mitted to the float compartment. In 
operation, the water flowing downward 
from the top becomes a fully saturated 
brine about two-thirds of the way 
through the salt mass. Being then 
saturated, it can dissolve no more salt, 
and the salt in the lower third of the 
tank therefore acts as a filter for the 
downward-flowing brine, which passes 
into the collecting chamber between 
the inner and outer cones, and thence 
out through a brine discharge pipe by 
gravity. Insoluble matter in the salt, 
as well as slivers, lint, bag strings and 
other foreign materials are caught in 
the filter zone, and the brine emerges 
fully saturated, filtered and brilliantly 
clear. 


Salt Feed Automatic 


Note that the salt feeds automatically 
at the same rate it is dissolved. If dis- 
solution stops, the salt rests on its own 
angle of repose, and the feed chute 
gate need not be touched or adjusted 
in any way. The float valve holds the 
dissolver full of dissolution water, 
which flows in only when, and as fast 
as, brine is withdrawn. 

After a considerable tonnage of salt 
has been dissolved, the accumulated in- 
solubles and foreign material are 
cleaned out. The salt feed is shut off 
but the dissolver continued in operation 
until the salt therein is dissolved. 

In spite of the disarming simplicity 
of this dissolver, its operation depends 
upon the rigid and simultaneous 4p- 
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tions of certain principles ot pny- 
seal chemistry. Their discussion lies 
gutside the scope of these articles, but 
gil explain why this dissolver is a 
empletely successful device from the 
functional standpoint. 

The dissolver operation described 
above utilizes fresh water for salt dis- 
solution. The salt may also be dis- 
solved in refrigerating brine of any 
initial strength below saturation, and 
in this case the feed brine is filtered 
free from rust scales, sawdust, or any 
suspended foreign material while pass- 
ing through the dissolver. Note also 
that the feed brine may be piped into 
the dissolver at any pressure whatever, 
from either the high side or low side 
of the refrigerating system. It will 
fow out fully saturated, and under a 
fixed gravity head at whatever rate is 
permitted by the valve in the discharge 
line. The starting, stopping and rate of 
flow are all automatically controlled by 
this one valve. 

The dissolver is being used with 
marked success for strengthening spray 
deck brines in packing plants. The ad- 
vantages are definite and important, 
but are not as well understood as they 
deserve to be. 

The spray deck system consists of a 
brine storage tank on a lower floor; a 
pump and piping for lifting the brine 
under pressure to chill rooms above; a 
spray deck in the chill room, over which 
the brine is sprayed, and a gravity re- 
turn line from the spray deck to the 
brine storage tank. 


Spray Deck Operation 


In the chill room, the cold brine under 
pump pressure is forced through a num- 
ber of spray nozzles into the open air 
above the spray collecting deck. The 
brine chills the air, which circulates 
around the meat under influence of the 
spray jet force and the change in air 
density. The brine storage tank usually 
contains direct expansion ammonia 
coils to re-chill the brine which has 
been warmed in its passage through the 
air. Occasionally, shell-and-tube coolers 
are used to chill the brine. 


Instead of spray decks, some chill 
rooms are equipped with vertical ducts, 
or wall cabinets, along the side walls. 
These ducts are open at top and bot- 
tom, and the brine is sprayed in at the 
top and collected at the bottom. In 
other respects, the system operates like 
the one first described. 

A third system is also in use—the 
unit cooler. This is a self-contained 
spray brine system, installed wholly 
within the chill room. 

Once the initial charge of brine is 
made up in a spray deck system, it 
might seem that no more salt would be 
required. This is not the case, due to 
brine dilution. When the brine leaves 
the spray nozzles and passes through 
the air, it absorbs water vapor due to 
the difference in vapor pressure _ be- 


—— 





FIGURE 


1.—LIXATOR DISSOLVER 


tween the brine and the water in the 
air. This water comes from three 
sources: The meat itself, wash water on 
the meat surface and water present in 
the air entering through doors, etc. 
The first source is the most important, 
and it is this loss of meat water which 
is known as meat shrinkage. 


The slow, continuous absorption of 
water into the brine system does two 
interdependent things: It weakens the 
brine and it increases the brine volume. 
Since the brine storage tank is already 
full, the extra volume must go some- 
where, so it overflows to the drain. 
Some plants periodically dump the ex- 
cess, but most plants have an open 
overflow pipe near the top of the brine 
storage tank, and the excess brine 
volume is automatically and continu- 
ously bled off. 


Usual practice is to circulate through 
the spray nozzles 7% gal. of brine per 
minute per ton of refrigeration, al- 
though the practice may vary from 5 
gal. to 10 gal. in various plants. One 
ton of refrigeration may be considered 
as the amount necessary to chill 4,000 
Ibs. of dressed meat, although a figure 
6,002 lbs. is used at times in the most 
modern and best insulated plants. 


There is no noticeable difference in 
strength between the brine on and off 
the deck. Let us assume a circulation 
of 7% gal. per minute per ton of re- 
frigeration, which is 10,800 gal. per 24 
hrs.; 4,000 lbs. of meat at 2 per cent 
shrinkage per 24 hrs. is 80 lbs. or ap- 
proximately 10 gal. of water absorbed 
by the 10,800 gal. of brine. If this brine 
is originally at 80 degs. S., carrying 
2.040 lbs. of salt per gal., the total 
amount of salt is 22,032 lbs. For a 
rough calculation, we may consider that 
this same amount of salt has to be 
taken care of by the new volume of 


10,810 gals. or 2.038 lbs. of salt per gal. 
This is a drop in strength of only .07 
degs. S. 

The brine temperature rises from 3 
to 5 degs. F. in crossing the deck, but 
neglect of the temperature correction 
would account for less than .5 degs. S. 
change in strength. 

The volume of brine in the storage 
tank and in the circulating system is 
very large compared to the small 
amount of water being continuously ab- 
sorbed. Therefore, for all calculating 
purposes, we may make the assumption 
that the brine is of the same strength 
everywhere in the system, at any given 
time, even though the system as a 
whole may weaken to the extent of 
2 degs. S. per day if salt is not added. 


Quantities Lost in Overflow 


Since the brine is being continuously 
weakened, salt must be added to keep 
the strength up. The amount of salt 
added must exactly compensate for the 
amount of salt lost in the brine over- 
flow, and the volume of the latter is 
approximately equal to the volume of 
water absorbed. In other words, salt 
added plus water absorbed equals both 
the volume and strength of the brine 
overflowing. If the overflow is to be 
salvaged and used, the volume and the 
salt content must be accurately known. 
If 100 lbs. of salt is being added to the 
system each 24 hrs., then 100 lbs. of 
salt must leave in the overflow each 24 
hrs. If the system is operating with 
brine at 80 degs. S., then the overflow 
is also 80 degs. S. and therefore is 
carrying 2.04 lbs. of salt per gallon. 
Then, 100 Ibs. divided by 2.04 Ibs. 
equals 49 gal. of brine overflowing to 
waste each 24 hrs. 


Since most spray deck systems are 
operating in the neighborhood of 80 
degs. S. and carrying about 2 lbs. of 
salt per gal., the approximation may be 
made that the gallons of brine over- 
flowing in a certain time are numeri- 
cally about half the pounds of salt used 
during the same time. If a system uses 
4,000 lbs. of salt per week, there are 
about 2,000 gals. of brine overflowing 
per week. 


Usually plant operators can advise 
the amount of salt used in the system 
per day or per week. If the salt ‘con- 
sumption is not known, it may be cal- 
culated, provided the quantity of meat 
and the brine strength are known. For 
example, assume 360 hogs at 150 Ibs. 
dressed weight and 2 per cent shrinkage 
per 24 hrs. equals 1,080 Ibs. of water, 
which at 8.3 lbs. per gal. equals 130 
gal. of water absorbed per day. This 
displaces approximately 130 gal. of 
(say) 80 degs. S. brine to the drain; 
each gallon carrying 2.04 Ibs. of salt, 
or a total daily loss of 265 lbs. of salt 
draining off as brine, which must be 
replaced by adding fresh salt to the 
system. 


Brine dilution from water absorption 





PART | OF A SERIES—HOW 


ROCK SALT DISSOLVER IS USED WITH SPRAY DECKS 
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500,000 *MEAT@ 2% SHRINK = 10,000* WEIGHT LOSS 
500,000*MEAT@ 14% SHRINK= 8,750 *WEIGHT LOSS 


| 250* SAVED 


|, 250 *SAVED @ 23¢ ="287.50 
CONCLUSION °287.50 SAVED EVERY DAY 






























JUST SIMPLE ARITHMETIC proves 


that to closely control your unit cooler and spray 
brine strength by using a Lixator—pays. 





TOO STRONG A BRINE means excessive Lixate brine from Sterling Rock Salt is rapid=a constan. 
meat shrinkage—and even a fractional supply is always on hand to give you exact constant con- 
per cent loss is very costly. Too strong trol of brine strength—without supervision. Let us explain 
a brine also means excessive salt loss. the Lixator to you in greater detail. WRITE TODAY. 

Too weak a brine means ice on the coils, 
greater refrigerating load, poor meat surface. 


Intermittent addition of dry salt—even two or three | | 3} 
times a shift allows extremely wide and uncontrollable t 
variations in brine strength. = 

The proper way, and the only way to operate unit ' | = 

| => z be i 


coolers is to hold brine at a definite strength by continu- 






















ously restrengthening with a somewhat stronger brine _ UNIT GOOLERS WITH PuMes UNIT COOLERS WITHOUT PUMPS 

from a source outside the unit cooler. Soe fs 3S 
While brine can be added to each unit—as shown in ’ 

the flow sheet it is far easier and better to regulate the Deal ' ote 

brine strength for all the units at a central brine storage SPRAY porn, Sa SPRAY DECK 

and restrengthening tank. Ea 
The Lixate Rock Salt Dissolver provides a crystal clear SYSTEM REGULATED HERE 

100% saturated brine. Its wide range of sizes meets any t 











. ; . . . . Flow SHEET = rms ——— 

needed brine requirement. Simple in design, the Lixator SHOWING LIATOR ARRANGEMENT 

is easy to operate—has no moving parts. Brine is pro- FOR STRENGTHENING UNIT COOLER — gyreei oy 

duced automatically—there is automatic control of salt AND SPRAY DECK BRINES a M- 














feed, water input and brine discharge. Production of 

















Peeseces ese ee sees eee eee eeeseeeenesseesesssy 
Leading meat packers say: 
"The Lixator has made unit 


coolers completely accept- 
able". 


The operation of the Lixate Rock Salt Dissolver is 
explained simply in a free pamphlet. Just clip 
and mail the coupon. 










INTERNATIONAL SALT COMPANY, INC., Dept. NP 3, Scranton, Pa. 
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'FOR MAKING BRINE 
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INTERNATIONAL SALT COMPANY, INC 


City Scranton, Pa 
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tg continuous process, but it is not 
jasible to add dry salt continuously 
keep the brine at some exact mini- 
yum strength. Salt is usually added at 
intervals varying from a day to a 
sek or more. One method is to shovel 
te salt directly into the brine storage 
ank. Another is to throw the salt 
m the spray deck, to be dissolved by 
the spray, in which case the coarsest 
insolubles stay behind and are peri- 
odieally shovelled off. Another method 











is to bypass part of the return brine 
into a salt box and drop the overflow 
into the storage tank. All of these 
methods have objections, which are 
overcome by use of the dissolver for 
strengthening the spray brine. 

The primary function of the dissolver 
is to substitute an automatic, continu- 
lous method of adding salt in place of 
the usual intermittent methods. A 
secondary, but very important, function 
of the Lixator is to clean up the brine 
system and keep it clean of suspended 
rst, dirt, ete. The several definite and 
important advantages of the dissolver 
are discussed below. 


1) Saving in salt. Intermittent addi- 
tion of salt causes brine strength to fluc- 
tuate within wide limits, sometimes 10 
degs. S. or more. If a brine refrigerates 
satisfactorily at 80 degs. S., it should 
be held there; in fact, at as low an 
operating strength as possible, con- 
sistent with proper processing. If a 
definite number of gallons of brine must 
overflow, it is obviously better for it to 
be 80 degs. S. brine rather than 90 degs. 
§. brine. A 5 deg. S. average increase 
in strength above a known satisfactory 
ninmum will increase salt loss 7 per 
cent to 8 per cent. A 10 deg. S. increase 
in strength will increase salt loss ap- 
proximately 15 per cent. 


2) Decrease in meat shrinkage. De- 
crease in meat shrinkage is even more 
important than savings in salt. Water 
from the meat is absorbed by the spray 
brine due to the lower vapor pressure 
of the brine. The stronger the brine, 
the greater the absorption. The Amer- 
ican Meat Institute states, “Continuous 
brine strengthening and use of weakest 
brine possible will... reduce the 
shrinkage of product. Strong brine 
causes a loss through shrinkage of 
product... . . Air that is cooled with 
100 degs S. brine will give a humidity 
of 80 per cent while air that is cooled 
by water will give 100 per cent humid- 
ity. In order to control the amount of 


— the weaker brine should be 
us hed 


Diligent inquiry throughout the pack- 
ing industry has failed to develop any 
figures on the exact relationship be- 
‘ween brine strength and shrinkage, 
but preliminary estimates by several 
packers average 14 per cent shrinkage 
fora 10 deg. S. change in brine 
strength. Considering the total shrink- 
ge and large aggregate weight and 
value of the meat, use of a dissolver 
wil result in a definite saving for the 
backer due to decreased shrinkage. 

3) Improvement in refrigeration due 
0 clean brine. When using ordinary 
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FIGURE 2.—DISSOLVER INSTALLATIONS FOR SPRAY DECK BRINES 


salt dissolving methods, particles of in- 
soluble matter enter the brine. Rust 
and miscellaneous dirt come from the 
piping and other sources. All this solid 
material travels in suspension in the 
circulating brine, or settles out on the 
storage tank bottom and on refrigerat- 
ing coil surfaces. This surface film has 
a very bad effect on the refrigeration 
transfer between the ammonia expan- 
sion coils and the brine. The dissolver 
not only furnishes a clean brine, but in 
a relatively short time cleans up the 
entire brine charge, since a certain frac- 
tion of it is continuously feeding the 
Lixator, and all suspended matter is 
eventually caught in the dissolver filter 
bed. The net result is a decrease in the 
refrigeration load. 


4) Saving in operating costs. Clean 
brine eliminates the troubles due to 
dirt plugging up spray nozzle orifices, 
and getting under valve seats. It elim- 
inates the wear and cutting effect on 
valves, piping, pump parts, etc. It also 
eliminates the storage tank cleanout 
required every year or two. 


5) Salvage of brine. If salt is added 
by the usual methods, the overflow 
brine going to the drain is of too poor 
a quality to use for other purposes. In 
particular, the suspended rust makes it 
inadvisable to use the brine for pickling 
calfskins. The small rust scales settle 
on the skins and when a sulfide de- 
pilatory is applied at the tannery, black 
stains result. The dissolver cleans up 
the brine to such an extent that calf 


The National Provisioner—March 16, 1946 


skins pickled with it have commanded 
premium prices. Water softener manu- 
facturers have approved the use of 
salvaged overflow brine for regenerating 
zeolite softeners, provided the brine is 
clean. A dirty brine would coat the 
zeolite grains, and eventually cut down 
on the softener efficiency. 

The dissolver size will sometimes turn 
out to be unexpectedly large, consider- 
ing the amount of salt it has to dis- 
solve. Reference to a brine table shows 
that a gallon of saturated brine con- 
tains 2.65 lbs. of dissolved salt, but a 
gallon of 90 degs. S. brine already 
contains 2.34 lbs. of salt, and so can 
dissolve only an additional .31 lbs. 
of salt before it is completely saturated. 
Therefore, it takes about nine times as 
much 90 degs. S. brine, compared to 
water, to dissolve the same amount of 
salt; likewise, four times as much 80 
degs. S. brine, and three times as much 
70 degs. S. brine. 


The size of the dissolver is deter- 
mined by the volume of brine which 
must pass through it, although this 
brine volume is in turn dependent upon 
the amount of salt to be dissolved and 
the spray brine strength. 

The amount of salt added to the 
system per day or per week is usually 
known. This must be converted to 
pounds per hour, based on a 24 hr. day 
and seven day week. The amount of 
salt used per hour is divided by the 
difference in salt content per gallon be- 

(Continued on page 49.) 











+ sylvania cellophane + special papers 


* genuine greaseproof 


+ bacon pak 


+ lard pak 


+ silverkleer transparent glassine 


+ snowdrift glassine 


kleerwrap glassine 



























Problems and Packaging(in Fable and in Fact) 


The Lion and the Mouse... the mouse gnawed at the ropes... the 
lion was freed ...da problem solved. That’s in fable. But it’s a 
fact customers have for years taken their packaging problems to 
DANIELS. And it’s a fact too that we have solved those problems. 
Let DANIELS “know how” free you of your packaging problems. 


MULTICOLOR CREATORS DESIGNERS 


EF ERRE oD PACK AGEING Servicf 
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NG Sdeas and Trends 





Nation-wide Program 
of Meat Conservation 
Begun by Meat Board 








The National Live Stock and Meat 
Board has inaugurated a nation-wide 
program to assist the National Restau- 
rant Association and the American 
Hotel Association and 23 other leading 
food service organizations in utilizing 
the available meat supplies to the best 
possible advantage. With the first ses- 
sions held in Chicago, New York city 
and Washington, D. C., where some 
2600 representatives of public eating 
establishments attended, this meat con- 
servation program will reach into 42 
leading cities across the country by 
June 3. The Board stresses the fact that 
these public eating places serve ap- 
proximately 65,000,000 meals daily and 
that meat is the No. 1 food item on their 
menus. 


Conducting the activity are members 
of the Board’s meat merchandising and 
homemakers’ service departments, who 
demonstrate proper methods of cutting 
meat to eliminate waste, methods of 
cooking meat to conserve its vital food 
nutrients and the value of cooking meat 
at low temperature to hold down cooking 
losses. They also explain the use of the 
less-demanded meat cuts, demonstrate 
muscle boning of meat and point out 
proper methods for trimming cuts be- 
fore cooking to prevent unnecessary 
losses. 

Other national food service organiza- 
tions which are lending their support 
include the American Hospital Asso- 
ciation, Air Transport Association of 
America, Association of American Rail- 
road Dining Car Officers, National Asso- 
ciation of Retail Druggists, National 
Bus Traffic Association, National School 
Cafeteria Association and the Vet- 
erans’ Administration. 


CHILI PROVES POPULAR 


Using a recipe for chili con carne ob- 
tained from a Mexican cook back about 
the turn of the century, H. T. Ruther- 
ford has built up a thriving business in 
Kansas City, Mo. During the war most 
of the plant’s production of 6%4-lb. cans 
of chili went to the Army and Navy 
overseas, 

Diners at church suppers first tasted 
the Rutherford chili which grew to be a 
popular dish at the church the Ruther- 
fords attended. In 1920 the first can- 
nung operation began on a modest scale. 

business has grown so that at pres- 
tat 40,000 Ibs. of boned beef a day is re- 
quired at the plant. 








HORMEL ANNOUNCES NEW LINE OF CANNED MEAT PRODUCTS 


A reconversion from foxhole to cocktail party is indicated in the recent announcement 
by Geo. A. Hormel & Co., Austin, Minn., of a new line of canned meat products which 
are coming off a former K ration line that turned out 275,000 cans a day during the war. 
Deviled ham and liver pate, now in production, are forerunners of the family group of 
small tinned meats pictured here. The Deviled ham packs a wallop, the manufacturer says, 
for it is a concentrated food, to be used as a canape topper or a sandwich spread. Vienna 
sausage in 4-oz. can will be produced on a line that made 24-oz. Vienna for the Army. 
This size is said to be the one customers prefer. 





GREATER COURTESY URGED 
BY RETAIL MEAT DEALERS 


The National Association of Retail 
Meat Dealers is urging its members to 
set up the following ten-point program: 

1) Be pleasant and cheerful to your 
customers (even if it is a strenuous ef- 
fort); 2) Look and act pleasant in a 





PATE POPULAR 


During the _ war, 
Sell’s Liver Pate, 
made by § Sell’s 
Planned Foods, Inc., 
New York city, went 
largely to the Red 
Cross for prisoner- 
of-war packages. It 
is now available to 
civilian consumers. 








genuine manner; 3) Be neat and clean; 
4) Keep your shop neat, clean, bright 
and cheerful at all times; 5) Be courte- 
ous at all times; 6) Sell the merchandise 
that you do have for its honest quality 
basis; 7) Have a thorough knowledge 
of the product you are selling; 8) Take 
particular care in the type of conversa- 
tion with customers. Avoid quarreling 
or intimacy, but show an interest in 
their welfare; 9) Make it a point to 
find out the name of every customer, 
and always address them by that name 
instead of “madam,” “lady,” or just 
“Mr.” Everybody likes to hear his 
name and it makes the customer feel 
more friendly, and 10) Be helpful in 
suggesting menus for the undecided 
customers.. Try to remember her last 
purchase and mention a different and 
intelligent suggestion for the next 
family meal she is planning. 
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Plan Packaging Meet 








American Management Association’s 
combined conference on packaging, 
packing and shipping together with its 
packaging exposition, will be held April 
2-5, in Atlantic City, N. J. The 1946 
Packaging Week, sponsored annually by 
the AMA since 1931, will present to 
manufacturers of packaged products the 
first clear, authoritative postwar pic- 
ture of “what’s ahead,” according to 
the Association. 

The three-day conference (April 2, 
3, 4) will be devoted to an examination 
of every major problem in packaging, 
packing and shipping today. Experts 
in the field will discuss sound packag- 
ing principles, the merchandising role 
of the package, new techniques in ma- 
terials handling, peacetime applica- 
tions of war-born developments, new 
machinery and shipping materials. The 
exposition, which will occupy more than 
twice the space of any of its predeces- 
sors, will contain exhibits of 140 lead- 
ing manufacturers of machinery, ma- 
terials, supplies and equipment. 


WARING COMMERCIALS 


Helpful hints to housewives are high- 
lighted in the closing commercials to be 
broadcast over the American Meat In- 
stitute’s Fred Waring radio shows 
March 19 and 21. 

Commercial announcements for the 
Fred Waring radio show on March 14 
were built around St. Patrick’s day and 
presented a recipe for Irish stew and 
mentioned several other Irish dishes. 
The commercials for the half-hour 
broadcast continue to emphasize the 
theme that meat is an excellent source 
of the right kind of proteins. 





Yes, loaves packed in Sylvania Casings move 
right out of the meat case and into the shopping 
bag. Customers are just naturally attracted by 
their appetizing appearance, freshness and sani- 
tary qualities. Sylvania Casings keep loaves up 
to par... minimize shrinking and loss of weight. 
Retail merchants find them easier to handle... 
feature them in attractive displays. 





And don’t forget Sylvania Casings make it 
possible for you to have your name on your 
product even after it is partially sold...identifies 
your name with the quality of your product. 
Write for information. 





Made only by SYLVANIA INDUSTRIAL Corporation 


Manufacturers of cellophane and other cellulose products since 1929 


Plant and Principal Office: Fredericksburg, Virginia 
General Sales Office: 122 East 42nd Street, New York 17, N. Y. *& Casings Division: 111 North Canal 
Street, Chicago 6, Illinois * Distributors for Canada: Victoria Paper & Twine Co., Ltd., Toronto 
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Widen Set Aside Scope r 


(Continued from page 17.) 


Under Amendment 4 to WFO 75.6, 
20 per cent of the Choice, Good, Com- 


P mercial and Utility grades. 

WY Under an amendment commonly re- 
ferred to as the Patman Amendment to 
the Stabilization Act of 1942, provision 
was made that no quota or other slaugh- 
tering limitation may be imposed on 
any slaughtering plant if the Secretary 


ove of Agriculture certified that the plant 
ing was operated under sanitary conditions, 
by and the meat produced therein was 


clean, wholesome and suitable for hu- 


— man consumption. The purpose of the 
. amendment was te make possible full- 
ght. est utilization of livestock supplies and 
pose plant facilities for slaughtering, so that 
government and civilian needs could be 
e it met to best advantage. Under WFO 
our 159, which became effective July 16, 
ifies 1945, certain standards were set up 
uct. which plants were required to meet for 
certification. 


While plants affected by this order 
presently do not have federal inspec- 
tion, department officials said that ade- 
quate provision will now be provided 
for federal inspection of meats re- 
quired to be set-aside. 

The latest pork set-aside order is 
effective in the same 37 states as it 
applies to federal inspected plants. The 
states exempted from the order are: 
Alabama, Florida, Georgia, Kentucky, 
Louisiana, Mississippi, North and 
South Carolina, Tennessee, Virginia and 
West Virginia. 


KAHN ANNUAL REPORT SHOWS 
LOWER NET PROFIT FOR 1945 


The E. Kahn’s Sons Co., largest in- 
dependent meat packer in Cincinnati, in 
a report filed with the Cincinnati Stock 
Exchange, March 7, disclosed a net 
profit for 1945 of $32,696, compared 
with earnings of $138,125 the previous 
year. 

Louis W. Kahn, president, in a letter 
to stockholders, reported that a reduced 
number of animals slaughtered in the 





year under review was the major con- * 
pct factor for the drop in income. A clean interior for food and chemical products — 
e reported that the Kahn plant slaugh- — i 
=e . rves freshness and purity — 
tered 320,747 animals in 1945, as against cover sealed air tight —— A Ps ed 
544,695 in 1944. sturdy construction resists rough handling and eliminates 


The company’s balance sheet at the 


losses through leakage or contamination. Other Inland 
close of 1945 listed current assets of 


$2,847,544 and current liabilities of $1,- Steel containers range from 3-gallon to 55-gallon capac- 

077,559. A year earlier these items ities with a wide variety of spout openings and cover 

were $2,774,677 8 r a ; a ‘ : 

tively. Onan’ een GEOREES, venpes styles suitable to any liquid or semi-solid products. 

CHEMISTS' SOCIETY TO MEET INLAND STEEL CONTAINER 60. 

A symposium on “Fats and Proteins €Container Spectalisls 

in Human and Animal Nutrition” will 6532 S. MENARD AVENUE, CHICAGO 38, ILLINOIS | 
be one of the features of the technical PLANTS AT: CHICAGO — JERSEY CITY — NEW ORLEANS | 
Program arranged for the thirty- 
seventh annual meeting of the Ameri- 





can Oil Chemists’ Society in New Or- 
leans, May 15-17. 


n 16, 1946 
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THERE’S AN ANCO 


TROLLEY FOR EVERY 
PACKINGHOUSE NEED 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Blvd., Chicago 9, Ill. 
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Personalities and Fivents 
of the Week 


@ Harry W. Hately has been appointed 
assistant secretary of the Cudahy Pack- 
ing Co., succeeding R. A. Norris, who 
was elected secretary on January 25. A 
native of Brantford, Ontario, Hately is 
a nephew of the late John C. and Walter 
(. Hately, pioneer packers, who founded 
the Hately Brothers Co. in Chicago in 
1875. He has been with Cudahy for 
93 years. Starting in the cashier’s 
division, he subsequently served in the 
foreign, bookkeeping, bond and auditing 
departments. He has been secretary to 
E. A. Cudahy since 1932. 

@ Stark, Wetzel & Co., Indianapolis, is 
undergoing a building program which 
will mean a 50 per cent increase in 
capacity. The largest item under con- 
struction is a rendering plant for animal 
feeds. A three-story office building is 
nearing completion as are additional 
warehouses and a garage. New beef 
coolers and storage coolers are in use. 
The firm, which normally employs 165, 
specializes in meat loaf and sausage 
items. 

®@ Gov. Coke R. Stevenson of Texas 
officially opened the fiftieth annual 
Southwestern Exposition and Fat Stock 
Show at Fort Worth, March 8. 


® The former Peoria Packing Co., Pe- 
oria, Ill., owned by Faber & Co., has 
been purchased by Stahl-Meyer, Inc., 
New York, present leasees, according 
to papers filed last week. Revenue 
stamps indicate the real estate’s price 
was $248,000. The property, which has 
a frontage of 388 ft. on Water st. and 
120 ft. on South st., contains a group 
of contiguous brick buildings. It is re- 
ported that Stahl-Meyer plans enlarge- 
ment of the plant. It took over opera- 
tion of the plant in 1944, purchasing the 
machinery and equipment, and proc- 
essed cattle and hogs for the Army dur- 
ing the war. Faber & Co. has sold only 
the packing plant. Other departments, 
handling the hide and tallow business, 
will continue at the Faber plant at 2800 
§. Adams st. 

®J. J. Akston, president of Dorset 
Foods, Ltd., Long Island city, N. Y., has 
announced the appointment of Harry C. 
Holland as sales manager of Dorset 
Sales Co., which was organized recently 
to develop and promote sales on a na- 
tional basis for Dorset De Luxe canned 
meats. Holland has had more than 27 
years’ experience in national sales ac- 
uvities for prominent food producers. 
During the war he served in Washing- 
ton with the OPA and War Food Ad- 
ministration in executive capacities, 
specializing in food distribution. 

® Members of the Reading, Pa., chap- 











SWIFT LONDON MANAGER VISITS CHICAGO PLANT 


A recent visitor in the Chicago office of Swift & Company was John M. L. Borland 
(center), supply assistant in the British Navy and an employe of Swift & Company for 
the past quarter of a century. He is shown here with V. E. Hagman (left), of Swift’s 
export department, and J. J. Kolinger (right), of the casings department. Borland 
became an employe of Henry A. Lane Co., a sales outlet for Swift, at its branch in 
Glasgow, in 1918. He remained there until 1939 when the office was closed due to man- 
power shortage, being transferred to London to manage the office there. In 1941 he 
entered the home guard and in 1943 he joined the Navy. 





ter of the National Association of Cost 
Accountants, recently witnessed pro- 
duction line techniques of a packing- 
house when they toured the plant of 
Berks Packing Co., Inc. Afterwards they 
heard Charles A. Boylan, president of 
the packing company, speak on “Meat 
Packing Costs.” 

® Enlargement of the Whitehall slaugh- 
terhouse at La Crosse, Wis., into a $70,- 
000 meat packing plant is now under 
way. The original plant was purchased 
from Norman Foss by the Badger Pack- 
ing Co., of Eau Claire, last spring. Ad- 
ditions are being erected on.all sides of 
the original 18 by 56 ft. building and 
the plant furnished with modern, gov- 
ernment-approved equipment for 
slaughtering all kinds of livestock. 

@ John Holmes, presid@ht of Swift & 
Company, was recently appointed by 
Mayor-Edward J. Kelly to the “Chicago 
Tomorrow” committee which is to be in 
charge of the city’s proposed Fall 
Festival. If plans materialize, the 
festival, to be held on Northerly Island, 
will be the occasion for sports events 
and cultural and industrial exhibits and 
will become an annual affair. 

@® Carrying out threats to seek legal 
action to prevent establishment of a 
meat packing plant in the Golf Manor 
district of Cincinnati, O., residents in 
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the area filed injunction petition, March 
11, in the county common pleas court 
seeking to permanently restrain the 
John Hilberg & Sons Packing Co. from 
building or operating a slaughterhouse, 
packinghouse or rendering plant on a 
site obtained by the firm for a new 
building. The petition filed by John L. 
Meadows, charged that “odors and 
stench caused by the operation would 
impair health, peace and comfort” of 
the residents. John Hilbert, jr., presi- 
dent. of the organization, contends that 
the plant could not be injurious to 
health or create a nuisance because of 
the strict government regulations gov- 
erning its operation. The firm was 
founded in 1879 at 525 Poplar st., Cin- 
cinnati, where it has been ever since. 


® The Columbia Stockyards, Magnolia, 
Ark., owned by Joe Lewis and Smead 
Beasley, has begun operating and is 
holding sales each Friday. It is pro- 
vided with running water, concrete 
floors, scales and hog pens. 

® Col. John N. Gage, who has been in 
the Army for more than 20 years and 
has been located at the Chicago 
Quartermaster Depot since 1941, is 
being retired from active service after 
completion of terminal leave, according 
to an announcement by Col. E. D. Ellis, 
commanding officer of the Chicago 
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Quartermaster Depot. In 1933, Col. 
Gage was retired from the Army but 
was recalled by the War Department 
in 1941 to lend his administrative 
abilities to the Subsistence Research 
and Development Laboratory at the 
Quartermaster Depot. 


@ The Foreman’s Club of the Topeka 
plant of John Morrell & Co. admitted 
Pat Reilly and Lloyd Deskins to mem- 
bership at a St. Patrick’s party held 
last week. Club officers are: Earl 
Tucker, president; Wayne Knisley, vice 
president; J. R. Boyd, secretary; Ralph 
Snyder, treasurer, and Elmer Simmons, 
historian. 

@ John C. Blanchar, a time clerk at 
Oscar Mayer & Co., Madison, Wis., has 
been named by Mayor Kraege as super- 
visor and member of the Dane county 
board from the third ward, to fill a 
vacancy in that position. 


@ The Peyton Packing Co., of El Paso, 
Tex., will re-open March 18 as a custom 
slaughter plant, Joseph C. Peyton, ad- 
ministrative executive of the company, 
announced, March 11. The plant was 
closed February 7, 1945, when company 
officials announced that OPA ceiling 
prices made operations unprofitable. 
Fifteen additional butchers and main- 
tenance men will be employed to sup- 
plement the 40 men who are working 
at present to re-open the plant. L. F. 
Miles, H. B. Harris and S. N. Chauvet 
are associated with Peyton in the op- 
eration of the company. 


@ Oscar F. Barnett, former manager of 
the Armour and Company branch at 
Jacksonville, Fla., died March 5 follow- 
ing a short illness. Before his retire- 
ment in 1944 he held a number of execu- 
tive positions with the company, at 
Tampa, Miami, Orlando and Jackson- 
ville, Fla. 


® Swift & Company has begun opera- 
tion of a new glue and adhesive plant 
at Omaha which will manufacture 
dextrine adhesives, pastes, flexible glue, 
liquid animal glue and resin and rubber 
adhesives, using several new processes 
developed and patented by Swift. 


@ The A. C. Legg Packing Co., Inc., 
Birmingham, Ala., manufacturer of sau- 
sage and specialty seasonings, has an- 
nounced the election of Paul Blanchard 
as president. Having been associated 
with the Legg organization for a num- 
ber of years, he is well known to the 
meat packing industry. Edward Seeger 
has been appointed vice president and 
Charles W. Purvis, secretary. Company 
officials do not anticipate any basic 
change in policy. 

@ Max Wallenstein has purchased the 
Victory Packing Co., South Burlington, 
Vt., from William Morrison. Custom 
slaughtering of cattle, calves and lambs 
was begun March 4, under limited BAI 
inspection. 

@ W. Ervie Williams, formerly mana- 
ger of the Portland, Ore., office of the 
regional Agricultural Credit Corpora- 
tion and secretary-treasurer of the 
Northwest Livestock Production Credit 
Association, has been elected president 
of the Portland Union Stockyards Co., 
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succeeding Thomas C. Gorman, who has 
held the office since September, 1944. 
Gorman will remain a director of the 
company, assuming a position at Chi- 
cago with the parent organization, 
United Stockyards Corporation. Omar 
C. Spencer was elected to the board of 
directors to replace the late C. F. Top- 
ping, who was president of the St. Paul 
Union Stockyards for many years. 
David F. Hunt was re-elected vice pres- 
ident, A. A. Tims was named secretary 
and treasurer and C. N. Curtis was 
named assistant secretary of the Port- 
land company. 

@ A. G. Homann, Tacoma and Olympia, 
Wash., contractor, will build a two- 
story, fireproof packing plant for the 
Southwest Washington Livestock Mar- 
keting Association, which was formed 
at Centralia, Wash., a year ago as a 
cooperative to buy and process live- 
stock. 

® Construction has been started on a 
large rendering plant on the outskirts 
of Clinton, Okla., by Thomas Holt. 

@ A. E. Van Petten, jr., recently dis- 
charged from the air corps, has been 
appointed national sales manager for 
the Hill Packing Co., Topeka, Kans., 
and will direct sales promotion, distri- 
bution and advertising of the company’s 
products. 

® Earl Fuller and Spence Tatum have 
purchased a tract of land north of 
Grandfield, near Frederick, Okla., where 
they plan to erect a packing plant in 
connection with their frozen food unit 
in that area. 


@ Joseph Nebel, 75, vice president and 
secretary of the Hunter Packing Co., 
East St. Louis, Ill., died March 9. Born 
in Aschaffenburg, Germany, he came 
to the United States at an early age and 
Mo., 


located at Lathrop, remaining 





there until 1898, when he moved to 
East St. Louis. He was one of the 
organizers of the Meyer Packing Co. 
and continued as an officer of that firm 
until it merged in 1909 with the East 
Side Packing Co. He was at one time 
president of the East Side Packing Co., 
and was, at the time of his death, vice 
president and secretary of the Hunter 
Packing Co., successor to the East Side 
Packing Co. He is survived by his wife, 
five sons and three daughters. 
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®@ Irving Blumenthal, 67, who was pre. 
ident of the United Dressed Beef q 
New York, from 1937 until his retiye. 
ment in 1943, died, March 13, at his 
home. He was vice president ang 
treasurer of the organization for many 
years before his elevation to the preg). 
dency. He is survived by his wife 
son and daughter. 

@ Plankinton Packing Co., Milwaukee 
Wis., recently purchased what is re. 
ported to be the heaviest cow to be 
shipped to the Milwaukee stockyards— 
a 1,975 lb. Holstein. The bovine, shipped 
by Leander Brandt, Pewaukee, Wis, 
brought 13c a lb. 

@ Two veterans of the Cudahy Packing 
Co.’s South Chicago branch who retired 
recently on pension were honored with a 
dinner given by their fellow workers, 
They are Peter Miller, a Cudahy truck 
driver for 45 years and Mark Foster, 
who started with the firm in 1918 and 
was head shipper of the branch at the 
time of his retirement. 

@® E. R. Reinauer, 80, who was asgo- 
ciated with Armour and Company at 
Oklahoma City from 1912 until 1932 
when he took up farming, died recently, 
He was a pioneer Oklahoman, going 
to the state from Wisconsin in 1898 and 
staking a homestead near Frederick. 


@ The Labor Relations Board at Okla- 
homa City, Okla., March 5, dismissed 
petitions by two unions seeking certifi- 
cation as bargaining agents for em- 
ployes of the plant of Wilson & Co, 
there. In an election last December, 
the employes had rejected both of these 
unions, United Packinghouse Workers 
of America (CIO) and the International 
Brotherhood of Teamsters (AF of L). 
@ Alexander Drabik, who is employed 
at the Jacob Folger Packing Co., To- 
ledo, O., recently noted the anniversary 
of the charge he led across Remagen 
bridge over the Rhine, March 8, 1945. 
For that 250-yard, bullet-splattered 
sprint which enabled Maj. Gen. John W. 
Leonard’s Ninth Army to gain control 
of the bridge, Drabik was awarded a 
number of medals by the Army, treated 
to the best in Paris and feted last sum- 
mer in Toledo when he returned home. 
@ William B. Jones has been trans- 
ferred from the accounting department 
of Swift & Company’s South St. Joseph, 
Mo., plant to the position of assistant 
office manager of the South San Fran- 
cisco, Calif., plant. He has been con- 
nected with Swift for 12 years. 

@® Frank J. Tetlinski, 61, a salesman 
for Armour and Company for about 30 
years, died March 8 at St. Margaret’s 
hospital in Kansas City, Mo. He is sur- 
vived by his wife, three sisters and four 
brothers. 

@ OPA officials and representatives of 
65 independent meat packers met im 
San Antonio, Tex., March 9, to draft 
recommendations for strict legislation 
to curtail black market operations ™ 
the Texas, Oklahoma, Arkansas and 
New Mexico district. OPA has placed 
investigators at livestock yards and 
auction rings in the 67-county area sur 
rounding San Antonio to guard against 
further OPA violations. 
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Vats, such as this one, 
represent but ome of 


lications for 

ENDURO StatulessSice! 
in the meat industry. 
Others include separat- 
ang SanNSt pecheging 
les, conveyors, Se 
troughs, chutes and sinks, 


J 


in many ways 


Among the major reasons why Republic ENDURO Stain- rosion-resistance ... it is solid stainless steel throughout. 
less Steel is a “natural” material for meat packing and 


NOW is the time to investigate fully the many money- 
processing equipment is its inherently high resistance to saving benefits afforded by lustrous ENDURO Stainless 
rust and corrosion. Steel. Talk to your own equipment manufacturer, or write 


ENDURO effectively combats rust due to repeated flush- directly to: 


ings and humid working atmospheres . . . stops corro- REPUBLIC STEEL CORPORATION 


si d ith imal fats and ae : : 
ce es - one re ae eee er wee Alloy Steel Division « Massillon, Ohio 
acids. And unlike other materials, ENDURO requires no GENERAL OFFICES a CLEVELAND 1, OHIO 


protective finish or coating to provide this rust- and cor- Export Department: Chrysler Building, New York 17, N.Y. 


ENDURO STAINLESS STEEL 


Reg. U.S. Pat. Of 


Other Republic Products include Carbon and A 
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Southwest Packers 
Urge OPA to End 


Meat Regulations 


NDEPENDENT TEXAS meat pack- 

ers have called for a 180-day suspen- 
sion of all regulations governing the 
meat industry. At an all-day session 
at San Antonio, Tex., March 9, the 
meat packers “had it out” with OPA 
attorneys. The southwestern division 
of the National Independent Meat 
Packers Association, after hearing an 
OPA official say that regulations could 
not be enforced, sent the following reso- 


lution to the national board for action: 

“Be it resolved that the national asso- 
ciation take whatever steps deemed 
advisable to see that all regulations gov- 
erning the meat industry be suspended 
for a period of 180 days. 


“The adequate supply of livestock in 
the country makes it possible for 
legitimate packers to provide ample 
supplies for the consuming public at 
fair prices if the laws of supply and 
demand are allowed to operate. 

“This test period of suspension will 
demonstrate that price control is no 
longer necessary in the meat industry. 

“This action will save the American 
taxpayer annually $700,000,000, the 





amount now being paid in the form of 
meat subsidies, and will eliminate the 
high prices now being charged in the 
black market.” 

Attending the meat packers’ meeting 
were the president and secretary of the 
Texas Retail Grocers Association, 
asked the packers to co-operate with 
their organization, with the farm blo 
and Texas Cattlemen’s Association to 
correct evils which the packers say are 
closing their doors. 

Henry Neuhoff, jr., Dallas packer, 
requested the OPA officers to take up 
with Washington an adjustment on 
three regulations “which are forcing 
the packers out of business.” Those he 
asked are: 
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You'll be more than satisfied when you see the re- 


sults you get with soyflour—when you see the 


firm, well-filled appearance of your sausages. 


Your dealer will praise the better cutting struc- 


ture, the fine fresh meat color. 


Customers will 


like the eye-appeal, the wholesome nourishment 


and flavor of your product. Truly, here is three- 


way satisfaction. 







A. E. STALEY 
MANUFACTURING CO. 
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‘ESPECIALLY PROCESSED 
FOR MEAT PACKERS 


DECATUR 
ILLINOIS 


| 1) The perfection of a slaughtering 
| record of buyers to prevent large scale 
| diversions of meat into the black mar. 
| ket; 2) Allowances for condemned ani- 
mals purchased, which at present are 
not credited against established ceil. 
ings, and 3) Adjustment of yield per. 
| centages to fit southwestern markets, 
| A theoretical percentage has been set 





The National Independent Meat 
Packers’ Association called upon 
Congress this week to end all price 
controls on meat and livestock on 
July 1 because “prices are dictated 
by the black market and not by the 
government.” The _  association’s 
board of directors, at a_ special 
meeting, declared that “price con- 
trol on meat has completely broken 
down.” 

“The government is hurt by $700,- 
000,000 spent to no purpose but to 
| | subsidize an enormous and vicious 
| | black market. The consumers are 
| hurt in a twofold way by extremely 
| | high black market prices and by 
| | searcity of meat in legitimate chan- 
| | nels. The meat packers are hurt 
and many threatened with ruin be- 
cause they cannot compete with the 
black market,” the association 
| | warned. 














| up which estimates 61 per cent of live- 
stock purchased will be dressed beef. 
This percentage, packers say, is ful- 
filled in some markets, but that with the 
range cattle of Texas and the South- 
west only 55 per cent of dressed beef 
will result from total poundage of live- 
stock purchased. 

William P. Dobbins and W. M. 
Fielder, OPA attorneys in San Antonio, 
submitted to questioning and agreed to 
make recommendations to Washington 
OPA regarding adjustments on the 
three items asked. Dobbins urged the 
packers to work with OPA and said that 
without the co-operation of packers and 
the public, OPA could not enforce regu 
lations in the meat industry. He said 
| meat is one of the most important 

projects in OPA, adding that invest 
| gators from other sections were being 
enforcement 


diverted to the meat 
| divisions. : 
| “Our association has always been m 


| favor of price control,” said Neuhoff, 
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“hat is until now. We are losing money 
all the time and there has been no action 
inst the meat black market in cases 

that I know personally have been re- 

rted to OPA. You can’t go in to a 
hard headed banker and get a loan 
when you can only show operations in 
the red and then tell him that the 
packers and the public are going to be 
policemen to help OPA. I would like to 
ask the OPA gentlemen if they have 
adequate help to enforce regulations on 
meat?” 

“Yes,” replied Dobbins, “provided we 
can get public and packer cooperation 
in coping with a situation that is almost 
out of hand. Otherwise we cannot.” 

J. E. O’Neil, first vice-president of 
NIMPA, promised support of OPA 
policies, but said that only strict en- 


forcement in combatting the black mar- | 


ket and the adjustments asked by the 
association would bring any results. 


SEES HEAVY EXPORTS 
OF MEATS TO EUROPE 


Speaking before a meeting of the 
American Society of Bakery Engineers 
in Chicago, J. B. Hutson, undersecre- 
tary of agriculture, said that the United 
States may be required to export as 
much as 15 per cent of its current meat 
production to hungry Europe for the 
next few months to make up for the 
lag in shipments of this year. Plans 
are also laid, he said, to export about 
375,000,000 tons of fats and oils. 


He further indicated that this country 
expects to export about 7 per cent of 
its meat production, but that in the 
months just ahead as high as 15 per 
cent may have to be shipped to take 
up the lag in shipments, for which 
commitments were incurred earlier this 
year. 

Hutson said that the program an- 
nounced by President Truman in the 
next few months would reduce the 
consumption of “some daily food items” 
rather sharply. He added that it might 
appear that a somewhat larger per- 
centage of the total adjustment could 
be made through reduced livestock 
feeding, so that the required adjust- 
ment in other channels may be less. 
Because of the poor feeding value of 
the 1945 corn crop, less feed is avail- 
able this year than was used last year. 


TIGHTEN DOG FOOD TESTS 


The “seal of approval” on dog foods 
by the American Veterinary Medical 
Association and the American Animal 
Hospital Association will shortly re- 
quire higher standards of manufacture, 
according to Dr. J. G. Hardenbergh, 
secretary of the groups’ joint commit- 
tee on foods. Dog food manufacturers 
who apply for the seal are required to 
submit test data obtained from market 
samples by laboratories independent of 

producer. 








RENDERERS BOARD MEETS 


An industry request for price relief 
will not be initiated at this time, it was 
decided at a meeting of the board of 
directors of the National Renderers As- 
sociation in Washington this month. 
However, members will be urged to fill 
out and return the labor cost-sales- 
tonnage questionnaire sent out last 
month so that the necessary information 
will be available should the possibility 
of receiving industry price relief be- 
come more favorable at any time in the 
future. 


At the meeting, Dr. John L. Coulter, 
consulting economist, announced that 
his survey of fats and oils, their sources, 


uses and markets, 1920-40, has been 
completed. The Soap Industry Commit- 
tee has been given the report for en- 
dorsement. 


It was disclosed that representatives 
of the Pacific Coast Renderers Associa- 
tion have suggested that the national 
group urge the WFA to modify present 
restrictions pertaining to the production 
of soap and the 60 day allowable inven- 
tory of soap fats and oils. Representa- 
tives of the soap industry are planning 
a meeting to take action on the same 
subjects, it was said. When the results 
of this meeting are made known, the 
renderers group will decide what its 
official stand on the matter will be, the 
board indicated. 





MBODYING patented 

features that improve 
heat transfer efficiency, the 
VorTaTor* chills, plasti- 
cizes, and aerates the hot 
oils as they flow through the 
unit. In less than 18 square 
feet of floor space this 
model turns out an amaz- 
ing 3000 to 4000 pounds 
per hour. Completely 


closed, it prevents loss of 


oils, shuts out atmospheric 
moisture, uses refrigeration 
most economically. Virtu- 
ally automatic it saves 
labor and assures uniform 
quality. Write for informa- 
tion about the complete 
line of VoraTtor Lard Proc- 
essing Units. The Girdler 
Corporation, Votator Divi- 
sion, Dept. NP 3-3, Louis- 
ville 1, Ky.; 150 Broadway, 
New York 7, N. Y.; 617 
Johnston Blidg., Charlotte 
2, N. C. 


*Registered 
United States 
Patent Office 


A GIRDLER PRODUCT 


THE CONTINUOUS, CLOSED LARD PROCESSING UNIT 


The National Provisioner—March 16, 1946 





Page 33 














**The Man You Know"’ 


THE PROFIT-CHANNEL IS NARROW 
2+ BUT IT IS Play MARKED! 


Rising costs and fixed prices leave you an ever narrowing margin for profits. 
Now, more than ever before, it takes careful operation to make money. Here 
are three ways in which the NEVERFAIL 3-Day Ham Cure will help you to 
chart a profitable course: 











1. This prepared, ready-to-use cure puts your material costs on a fixed basis 
. .. eliminates the variable rising labor costs involved in mixing your own 
curing preparation. 

2. By reducing processing time, the NEVERFAIL 3-Day Ham Cure enables 
you to increase output with your present man-power, curing facilities and 
capital. Larger volume will maintain or increase profits, even when the 
percentage of profit is squeezed down by factors beyond your control. 

3. Neverfail boosts profits by lowering selling costs because it creates steady, 
repeat demand for your brand. Neverfail gives you that good, old-fashioned 
full-bodied ham flavor. Your customers will remember the extra goodness 
which NEVERFAIL imparts to hams because it Pre-Seasons the meat as it 
cures. Hams processed by the NEVERFAIL 3-Day Ham Cure look and slice 
as good as they taste. 


Act now to protect your ham, bacon and sausage-processing profits. 
Write today for complete information. 


H. J. MAYER & SONS C 
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6819 S. Ashland Ave., Chicago-36, III. 
Canadian Plant: Windsor, Ontario 
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‘Text of Amendments to Price Ceilings 

















a Fats and Oils 


Amendment 57, MPR 53.—Article XI 
of Maximum Price Regulation No. 53 is 
amended in the following respects: 


Sec. 11.1 Maximum prices. The max- 
jmum prices of lard shall be the prices 
computed as follows: 


(a) Chicago and East St. Louis bas- 
ing points area. This area shall include 
that part of the continental United 
States east of the Mississippi river and 
north of the northern boundaries of 
Tennessee and North Carolina, except 
Minnesota. Chicago and East St. Louis 
basing points maximum prices: 


(1) Loose lard, 13.05¢ per lb. in tank 
cars, delivered within corporate limits 
of basing points. 


(2) Base or standard commercial re- 
fined lard, 14.80c per lb., in tierces, de- 
livered within corporate limits of bas- 
ing points. 

(i) The maximum price that may be 
charged by any processor for loose lard, 
delivered, at any community in this 
area outside the corporate limits of the 
basing points, shall be 13.05c per Ib. 
plus the tank car freight rate per lb. 
on loose lard from the nearest basing 
point freightwise in the area to the 
community of sale. No other charges 
may be added to this delivered price. 

(ii) The maximum price at which a 
processor may sell base or standard 
commercial refined lard in tierces, de- 
livered, at any community in this area, 
outside the corporate limits of the bas- 
ing points, shall be 14.80c per Ib., plus 
the packinghouse products freight rate, 
tare added, between the nearest basing 
point freightwise and the community of 
sale. 

(b) Kansas City basing point area. 
This area shall include that part of the 
continental United States east of the 
Mississippi river and south of the south- 
ern boundaries of Kentucky and Vir- 
ginia, Kansas City basing point maxi- 
mum prices: 

(1) Loose lard, 12.80¢ per Ib. in tank 
cars, delivered within corporate limits 
of Kansas City. 

(2) Base or standard commercial re- 
fined lard, 14.55¢ per Ib., in tierces, de- 
livered within corporate limits of Kan- 
sas City. 

(i) The maximum price that may be 
charged by any processor for loose lard, 
delivered, at any community in this 
area shall be 12.80c per lb. plus the tank 
car freight rate per Ib. on loose lard 
from the basing point for this area to 
the community of sale. No other charges 
may be added to this delivered price. 

(ii) The maximum price at which a 
Processor may sell base or standard 
commercial refined lard in tierces, de- 
livered, at any community in this area 
shall be 14.55¢ per lb., plus the packing- 


house product freight rate, tare added, 
between the basing point and the com- 
munity of sale. No other charges may 
be added to this delivered price. 

(c) Multiple basing point area. This 
area shall include that part of the con- 
tinental U.S. west of the Mississippi 
river and all of the state of Minnesota. 
Basing points shall be as follows: 

Iowa: Cedar Rapids, Davenport, Des 
Moines, Dubuque, Ft. Dodge, Marshall- 
town, Mason City, Ottumwa, Waterloo. 

Minnesota: Albert Lea, Austin, Du- 
luth, S. St. Paul, St. Paul, Winona. 

Missouri: Joplin, Kansas City, St. 
Joseph, Springfield. 

Nebraska: South Omaha, Omaha. 

Maximum prices at each of these bas- 
ing points shall be as follows: 

(1) Loose lard, 12.80c per lb. in tank 
cars, delivered within corporate limits 
of basing points. 

(2) Base or standard commercial re- 
fined lard, 14.55¢ per lb., delivered 
within corporate limits of basing points. 

(i) The maximum price that may be 
charged by any processor for loose lard, 
delivered, at any community in this 
area, outside the corporate limits of the 
basing points shall be 12.80c per Ilb., 
plus the tank car freight rate per lb. 
on loose lard from the nearest basing 
point freightwise in the area to the 
community of sale. No other charges 
may be added to this delivered price. 


(ii) The maximum price at which a 
processor may sell base or standard 
commercial refined lard in tierces, de- 
livered, at any community of sale in 
this area, outside the corporate limits 
of the basing points shall be 14.55c 
per lb., plus the packinghouse products 
freight rate, tare added, between the 
nearest basing point freightwise and 
the community of sale. No other charges 
may be added to this price. 

2. Subsection 11.3 (c) of Maximum 
Price Regulation 53 is amended to read 
as follows: 


Sec. 11.3 (c) Sales to government 
agencies. The maximum price for sales 
of lard to procurement agencies of the 
U.S. government shall be the prices set 
out in Sections 11.1-11.3, inclusive, 
above, plus %c per lb. 

(1) The maximum price for sales of 
lard to procurement agencies of the 
U.S. government in 56-lb. wood or fiber 
export boxes shall be the tierce price 
per lb. for lard as computed in this Sec. 
11.3 (c) above plus %c per lb. No addi- 
tional charges may be added for this 
type of package. This provision removes 
the pricing of lard in 56-lb. wood or fiber 
export boxes, on sale to procurement 
agencies of the U.S. government from 
Supplementary Order No. 106. 

3. Section 11.5 is amended to read as 
follows: 

Sec. 11.5 Cash lard. The maximum 
price for cash lard shall be 14.05c per 
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lb., Chicago basis, and the maximum 
price for lard futures contracts traded 
on the Chicago Board of Trade shall be 
14.05¢ per lb. 

4. Section 11.10 is deleted and Sec- 
tions 11.11 and 11.12 and Section 11.13 
are renumbered Sections 11.10 and 11.11 
and 11.12 respectively. 





Canned Meats 











Amendment 12 to RMPR 156.—Re- 
vised Maximum Price Regulation No. 
156 is amended in the following re- 
spects: 

1. Subparagraph (2)(i) of Section 
7(b) is amended by changing the 
words preceding the colon therein con- 
tained to read as follows: 


(2)(i) Subject to the adjustments 
authorized in subparagraph (6) of this 
Section 7(b) and/or paragraph (c) of 
Section 10 the “weighted average price” 
in each zone for each brand, type and 
container size of sterile canned meat 
heretofore priced under Revised Max- 
imum Price Regulation No. 169 shall be 
the ceiling price under this regulation 
for such brand, type and container size 
of sterile canned meat at the delivery 
point in such zone: . 

2. Subdivision (ii) of Section 7(b) (2) 
is amended by changing the words pre- 
ceding the colon therein contained to 
read as follows: 


(ii) Subject to the adjustments au- 
thorized in subparagraph (6) of this 
Section 7(b) and/or paragraph (c) of 
Section 10 the “weighted average price” 
in each zone for each brand, type and 
container size of corned beef hash and 
chili con carne (with or without beans) 
shall be, except as provided in subdivi- 
sion (iii) of this Section 7(b)(2), the 
ceiling price under this regulation for 
such brand, type and container size of 
such sterile canned meat at the deliv- 
ery point in such zone: 

3. Subdivision (iii) of Section 7(b) (2) 
is amended by the addition of a foot- 
note to follow immediately after the 
table of prices contained therein, to 
read as follows: 


[Note: On and after March 14, 
1946, any seller subject to the pro- 
visions of this subdivision (iii) of 
Section 7(b)(2) may adjust the 
prices herein provided to the extent 
permitted by subparagraph (6) of 
this Section 7(b) and/or paragraph 
(c) of Section 10.] 

4. Subparagraph (4) of Section 7(b) 
is amended by changing the words pre- 
ceding the colon therein contained, to 
read as follows: 


(4) Subject to the adjustments au- 
thorized in subparagraph (6) of this 
Section 7(b) and/or paragraph (c) of 
Section 10 the “adjusted weighted aver- 
age price” in each zone for each brand, 
type and container size of sterile canned 
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meat other than that priced under para- 
graph (b)(2) of this section shall be, 
except as provided in subparagraph (5) 
of this Section 7(b), the ceiling price 
under this regulation for such brand, 
type and container size of sterile canned 
meat at the delivery point in such zone: 


5. Subparagraph (5) of Section 7(b) 
is amended by the addition of a foot- 
note to follow immediately after the 
table of prices contained therein to 
read as follows: 

[Note: On and after March 14, 
1946, any seller subject to the provi- 
sions of this subparagraph (5) of 
Section 7(b) may adjust the prices 
herein provided to the extent per- 
mitted by subparagraph (6) of this 
Section 7(b) and/or paragraph (c) 
of Section 10.] 

6. Subparagraph (6) of Section 7(b) 
is added to read as follows: 


(6) On and after March 14, 1946, any 
seller subject to the provisions of Sec- 
tion 7(b) or Section 11(d) of this reg- 
ulation, who prior to that date has com- 
plied with the filing requirements of 
Section 8, and any seller who thereto- 
fore has had maximum prices estab- 
lished by an Order issued by the OPA 
under the provisions of Section 9 or 
Section 10(a) of this regulation, may 
adjust the maximum prices theretofore 
established for each brand, type and 
container size of such products in each 
zone in accordance with the following 
provisions: 

(i) Determine separately the num- 
ber of pounds of beef, veal, lamb and 
mutton, ham or sliced bacon used in 
each 100 lbs. of the unprocessed in- 
gredients required by the formula for 
each canned meat product. 


(ii) Divide each of the number of 
pounds thus ascertained by the per- 
centage of yield of the finished product. 

(iii) Multiply the figures obtained 
under subdivision (ii) above by the 
appropriate one of the following num- 
bers: 

(a) $.007, if the meat ingredient is 
either beef, veal, lamb or mut- 
ton. 

(b) $.008, if the meat ingredient is 
fresh or cured ham. 

(c) $.01, if the meat ingredient is 
slab bacon. 

(d) $.0105, if the meat ingredient is 
smoked ham. 

(e) $.02, if the meat ingredient is 
sliced bacon. 

(iv) Total all amounts ascertained 
under subdivision (iii) above. If only 
one amount has had to be ascertained, 
regard that amount as the “total” here- 
in required. 

(v) If the maximum prices for the 
canned meat product were on a per 
hundredweight basis prior to March 
14, 1946, round the result obtained un- 
der subdivision (iv) above to the near- 
est multiple of $.25. If the maximum 
prices for the canned meat product 
were on a per dozen basis prior to 
March 14, 1946, convert the result ob- 
tained under subdivision (iv) above to 
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a per lb. basis by moving the decimal 
point two columns to the left, and mul- 
tiply that amount by the number of 
pounds of product contained in one 
dozen containers, rounding the result 
thereby obtained to the nearest one- 
half cent. The results thus obtained are 
the respective amounts which may be 
added to the per cwt. and per dozen 
maximum prices which were in effect 
prior to March 14, 1946. 

(vi) Every seller who adjusts his 
maximum prices in accordance with the 
provisions of this subparagraph (6) of 
Section 7(b) shall give notice of such 
adjustments to purchasers in accordance 
with the provisions of Section 6 of this 
regulation. 

(vii) Every seller who adjusts his 
maximum prices in accordance with the 
provisions of this subparagraph (6) of 
Section 7(b) shall, within 30 days after 
the date on which he makes such ad- 
justment, provide written notice of 
such change and the amount thereof to 
the OPA, Washington, D. C. Such 
notice shall be accompanied by a copy 
of the computations made in accordance 
with the provisions of subdivisions (i) 
through (v) of this Section 7(b)(6). 
Failure to comply with this subdivision 
(vii) of this Section 7(b)(6) shall be 
deemed automatically to revoke any 
seller’s right to make such adjustment 
thereafter until the date upon which 
the notice and computations herein re- 
quired are filed with this said Office. 
Notices and data filed in compliance 
with the provisions of this subdivision 
(vii) of Section 7(B) (6) may be com- 
bined with the notices and data required 
to be filed under the provisions of Sec- 
tion 10(c). 

(viii) Price increases made under the 
provisions of this Section 7(b)(6) shall 
be subject to review or modification by 
the Administrator at any time. 

7. Subparagraph (4) to Section 7(c) 
is added to read as follows: 

(4) On and after March 14, 1946, 
any intermediate distributor who, as 
the result of an adjustment made in‘ac- 
cordance with the provisions of Sec- 
tion 7(b)(6) and/or paragraph (c) of 
Section 10 pays an increased amount 
for any canned meat product, such in- 
termediate distributor, on resale of the 
product, may add the amount of such 
increase to the ceiling price he had for 
such product prior to the said date. 
Any intermediate distributor who 
makes the adjustment in his maximum 
price for any canned meat product as 
authorized by this Section 7(c)(4) shall 
provide notice of the change in ac- 
cordance with the provisions of Sec- 
tion 6. 

8. Paragraph (c) to Section 10 is 
added to read as follows: 

(c) Price adjustments following ap- 
proved wage and salary increases. (1) 
On and after March 14, 1946, the price 
adiustment authorized by this Section 
10(c) may be made by any canned meat 
manufacturer at any time after he 
meets either of the following require- 
ments. 


(i) Between August 18, 1945 and 
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February 14, 1946, he granted 
and salary adjustments involving gen. 
eral increases. 


(ii) On or after February 14, 194 
he made wage and salary adjustments 
involving general increases with the 
prior approval of the National Wage 
Stabilization Board or other wage or 
stabilization agency having jurisdic. 
tion with respect to the wages or sala. 
ries involved. 


(2) On and after March 14, 194 
any canned meat manufacturer who 
first has met either of the require. 
ments set forth in subdivisions (i) or 
(ii) or subparagraph (1) of this See. 
tion 10(c) may add not to exceed $.79 
per cwt. to the maximum prices estab. 
lished prior to the date he makes the 
change herein authorized for any brand, 
type or container size of any canned 
meat product in any zone if such max- 
imum price has been established in ae- 
cordance with the provisions of either 
Section 7, Section 9, Section 10(a) or 
Section 11(d). If the maximum prices 
established under the aforesaid sections 
are on a per dozen rather than a per 
hundredweight basis determine the pro- 
portionate amount of increase by mul- 
tiplying not to exceed $.007 by the num- 
ber of pounds of product contained in 
one dozen containers, rounding the re- 
sult thereby obtained to the nearest 
one-half cent. The amount thereby ob- 
tained may be added to the per dozen 
maximum prices. 


(3) Every seller who adjusts his 
maximum prices in accordance with the 
provisions of this Section 10(c) shall 
give notice to purchasers of such ad- 
justments in accordance with the pro- 
visions of Section 6. 


(4) Every seller who adjusts his 
maximum prices in accordance with the 
provisions of this Section 10(c) shall 
within 30 days after the date on which 
he makes such adjustment, provide 
written notice of such change and the 
amount thereof to the OPA, Washing- 
ton, D. C. Such notice shall include a 
statement indicating the date on which 
the price adjustment herein authorized 
was made, the date on which the wage 
and salary adjustment involving gen- 
eral increases was put into effect and 
the average amount of increase per 
hour, the date on which the wage and 
salary adjustment involving general in- 
creases was authorized, the name of the 
authorizing body, and the name and 
address of the seller. Failure to com- 
ply with this subparagraph (4) of See- 
tion 10(c) shall be deemed automatical- 
ly to revoke any seller’s right to make 
such adjustment thereafter until the 
date upon which the notice and state- 
ments herein required are filed with this 
Office. Notices and statements filed in 
compliance with the provisions of this 
subparagraph (4) of Section 10(c) may 
be combined with the notices and data 
required to be filed under the provi 
sions of Section 7(b) (6) (vii). 

(5) Any price adjustments made un- 
der the provisions of this Section 10(¢) 
shall be subject to review or modifica- 
tion by the Administrator at any time. 
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9, Paragraph (a) of Section 12 is 
ymended by changing the table of prices 
gntained therein to read as follows: 


Base price 


Item per cwt. 


(t) Canned whole ham: 
(i) per shape, unsmoked (skinless) . . .$46.25 
(ii) per shape, smoked (skinless)..... 46. 
(iii) Pullman, smoked (skinless)...... 46.25 
(iv) Pullman, unsmoked (skinless).... 46.25 
(vy) Polish style (with shank collar).. 44.75 
(2) Spiced Luncheon meats: 


(i) 3 Ib. BIZC... 2+ ec ee eeeeeeeeseceeees 35.25 
(ii) 6 WD. BIZO.. eee cece cece cence eeees 33.75 
Spiced ham: 
a) i) BE, MO ccccccdccescececcenscees 37.50 
(ii) 6 ID. Site.....ccccccccccccscocees 36.00 
(4) Pressed ham, boneless, chopped, 
QM GIMES 2 cc ccccccccccccccccccccccccs SEO 
5) Pressed pork, boneless, chopped, mM 
= TEE 35.25 
(6) Sliced dried beef in glass jars: 
Base price 
per dozen 
PP WE, GEROO PROB. occ cvcccccccsccosess $1.01 
(i) 2 ounCE Jars. ... 2... cece ee ceeeeeees 1.25 
(iii) 2% OUNCE JTS... cc ceeecscceeves 1.43 
Gy) BAe OUMCE JAF. wc ccccccccccccceces 1.87 
(v) SB OUNCE JOT... cc rccccccccccscccce 2.54 
(vi) 7 OUNCE JATB.....cccecccceeccccees 3.34 
10. Subparagraph (1) of Section 


14(a) is amended by changing the ta- 


11. Subdivision (i) of Section 14(b) 
(1) is amended by changing the table 
of prices immediately following the 
italicized heading contained therein to 
read as below (Table 1). 


13. Subdivision (i) of Section 14(c) 
(1) is amended by changing the table 
of prices immediately following the 
italicized heading contained therein to 
read as follows: 


Price per 
Type of ewt. in 28-ounce 

shipping container 11% oz. tins tins 
Nailed solid wood boxes....... $36.00 $34.95 
V-1, V-2 fiber boxes 

(with sleeves) ...........+. 35.91 34.40 
V-1,V-2 fiber boxes, sleeveless. 35.65 34.15 
V-3 solid fiber, corrugated 

fiber or regular slotted, 

4 otrape e@Ch.......ccccece 35.50 34.00 


14. Subdivision (ii) of Section 14(c) 
(1) is amended by changing the table 
of prices immediately following the 
italicized heading contained therein to 
read as follows: 





* r) ry Ff Price per 
ble of prices contained therein imme- — a. te — 
diately following the parenthetical note shipping container 11% oz. tins tins 
to read as follows: Nailed solid wood boxes....... $40.70 $39.20 
Price per V-1, V-2 fiber boxes 
Product Size of can dozen cans (with sleeves) ..........5+. 40.60 39.10 
1. Vienna sausage: V-1, V-2 fiber boxes, sleeveless. 40.35 38.85 
DD vcreuwoedes 24 ounce $ 6.25 V-3 solid fiber, corrugated 
(ii) Sheep casings... ..24 ounce 6.75 fiber or regular slotted, 
9 Corned beef ........... 6 pounds 30.20 4 GEFAPS GBAR. cccccccccececs 40.20 38.70 
TABLE 1. 
Nailed V-1, V-2 V-1, V-2 
Solid wood fiber box fiber box 
Boxes with sleeves sleeveless 
Lones 40-70 Ibs. 40-70 Ibs. 40-70 lbs. 
Braised Unbraised Braised Unbraised Braised Unbraised 
1 $9.25 $7.73 $9.23 $7.71 $9.17 $7.65 
2 9.07 7.55 9.05 7.53 .99 7.47 
3 8.84 7.32 8.82 7.30 8.76 7.24 
4 8.84 7.32 8.82 7.30 8.76 7.24 
5 8.84 7.32 8.82 7.30 8.76 7.24 
6 9.01 7.49 8.99 7.47 8.93 7.41 
1 9.07 7.55 9.05 7.53 8.99 7.47 
8 9.13 7.61 9.11 7.59 9.05 7.53 
9 9.19 7.67 9.17 7.65 9.11 7.59 
WwW 9.25 7.73 9.23 7.71 9.17 7.65 


12. Subdivision (ii) of Section 14(b) 
(1) is amended by changing the table 
of prices immediately following the 


italicized heading contained therein to 
read as follows: 











V-1, V-2 
Nailed solid fiber boxes V-1, V-2 
wood boxes with sleeves fiber boxes 
Tones 40-70 Ibs 40-70 Ibs. 40-70 Ibs. 
Braised Unbraised Braised Unbraised Braised Unbraised 
1 $10.37 $8.65 $10.35 $8.63 $10.29 $8.56 
2 10.19 8.47 10.17 8.45 10.10 8.38 
3 9.94 8.22 9.91 8.19 9.85 8.13 
4 9.94 8.22 9.91 8.19 9.85 8.13 
5 9.94 8.22 9.91 8.19 9.85 8.13 
6 10.13 8.41 10.11 8.39 9.04 8.32 
1 10.19 8.47 10.17 8.45 10.10 8.38 
§ 10.25 8.53 10.23 8.51 10.16 8.44 
9 10.31 8.59 10.29 8.57 10.23 8.50 
10 10.37 8.65 10.35 8.63 10.29 8.56 
cents adjustments for increased costs 
Sausage—Wholesale of labor and ingredients specified in 
subparagraph (7) of this Section 2 (a). 








Amendment 24, MPR 389.—Maximum 
Price Regulation No. 389 is amended in 
the following respects: 


_ 1. Subparagraph (2) of Section 2 (a) 
is amended to read as follows: 


(2) The ceiling price or prices under 
this regulation for each of the sausage 
products listed in paragraph (a) (1) 
shall be the seller’s ceiling price or 
Prices in effect on August 18, 1944, plus 
the applicable one of the “dollar and 


The ceiling price or prices under this 
regulation for each such sausage prod- 
uct shall be subject to the same dis- 
counts, allowances and trade practices 
applicable to the ceiling price or prices 
in effect on August 18, 1944. 

2. Subparagraph (7) of Section 2 (a) 
is redesignated subparagraph (8). 

3. Subparagraph (7) of Section 2 (a) 
is added to read as follows: 

(7) On and after March 11, 1946, any 
seller who theretofore has filed the in- 
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formation required by subparagraph (3) 
of this Section 2 (a) thereby reporting 
his maximum price or prices for the 
sausage products listed in Section 2 (a) 
(1), and any seller who therefore has 
had maximum prices established by an 
order issued by the OPA for any prod- 
uct listed in subparagraph (1) of this 
Section 2 (a) may add to the maximum 
price or prices so reported or so estab- 
lished the applicable one of the follow- 
ing “dollar and cents adjustments for 
increased costs of labor and ingredi- 
ents:” 

“Dollar and cents adjustments for in- 
creased costs of labor and ingredients.” 
[Note: The following amounts are on 
a per cwt. basis.] 


(i) For scrapple; sulze or souse; pork 
roll; lunch roll or lunch roll sausage; 
pudding; head cheese; blood sausage; 
blood and tongue sausage; tongue roll; 
tongue loaf; tongue salad; fresh Italian 
or fresh Polish sausage; and goose liver 
style sausage, 50c per cwt. may be 
added. 

(ii) For chili con carne with beans 
75c per cwt. may be added. 


(iii) For ham roll, and imitation of 
mock chicken load, $1 per cwt. may be 
added. 

(iv) For the customary types of 
semi-dry sausage other than those for 
which dollars-and-cents prices are es- 
tablished in Section 12 (a) of this regu- 
lation; fresh thuringer; bockwurst, 
fresh or scalded; smoked mettwurst; 
and jellied corned beef, $1.25 per cwt. 
may be added. 


(v) For roast or cooked beef loaf; 
and corned beef, $1.50 per cwt. may be 
added. 


(vi) For the customary types of dry 
(hard) sausage other than those for 
which dollars-and-cents prices are es- 
tablished in Section 12 (a) of this regu- 
lation, $1.75 per cwt. may be added. 


(vii) For all sausage or sausage 
products sold or delivered to a canner 
for the manufacture of canned sausage 
for a war procurement agency there 
may be added the result obtained from 
the following computations: 


(a) Determine the number of pounds 
of beef, veal, lamb and/or mutton used 
in each 100 lbs. of unprocessed ingredi- 
ents. 


(b) Divide the number of pounds 
thus obtained by the percentage of 
yield. 

(c) Multiply the figure obtained un- 
der subdivision (vii) (b) above by $.007. 


(d) To the figure obtained under sub- 
division (vii) (c) above add $.65. 


(e) Round the result obtained under 
subdivision (vii) (d) above to the near- 
est multiple of $.25. The result thus ob- 
tained is the amount added per hundred 
weight. 

Note: Whenever any maximum price 
for any product listed in Section 2 (a) 
(1) has been changed in accordance with 
the provisions of subdivisions (i), (ii), 
(iii), (iv), (v) or (vi) of this Section 
2 (a) (7), the seller shall supply each 
subsequent purchaser who buys in the 
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course of trade or business with a Type 8 ss 
written notice of the changes made. ; Item : Type 1 Meat; by-products ducts, aan pl 
Such notice shall accompany the first rage gy ~e a yp: of cases Pork cereal to 314% over Sig he 
delivery of the sausage product made ~ “({)* fren ease . 
after the change hereinbefore author- poce Ba a Settee eee eee teen eee e eee e een ees —- 4 $21.0 a 
. . . 0; -  - PP Prrrrrrerrerreeeerrrerrerrrrrire + Zw. -_. . 7 
ized, and shall be in the appropriate one Artificial casings or sealed heavy cardboard " - tt 
i : waxed cups, 1 lb. each or less............... 27.25 21.75 16.75 
of the following forms: Cardboard cartons or sealed packages of a 4 
(Insert date) moisture resistant paper, 1 Ib. each or less...... ‘ 20.75 13.75 a 
MEE. eaecedanedeNddee cates cd tbeccrcoceedosece 9.25 12.3 
“Notice to Wholesalers, Peddler (ii) Smoked: ~ xe té 
: ee I Ot ED, cc.c cin cccnetiosccsstenecesce | 32.75 28.50 22.00 | 
Truck Sellers, Hotel Supply Houses, SEED. Sa piaidncichadexuiikawecncednantes 28.00 21.50 0 
Ship Chandlers and Great Lakes BE ED next cccrvsescsccccnzesccenedsecqencun ‘ - 75 d 19.25 
: cone ° ype 4 
Marine Suppliers: Type 1 Type 2 " Ment; ; Meat; ty pred. te 
. ry Be q Skeletal Meat 34%2% y-products ucts; cereal 
“Our OPA ceiling great for (de- Meat cereal added cereal to 344% over 344% e 
scribe product as in invoice) has 2. Frankfurters: eon noel pattie oil 
; ; . SOND GURMNGD cccvccceseseccscce Que 27.5) 24.75 21, 
been increased from (insert for mer Hog casings or artificial casings a 
price) to (insert new price) per removed by manufacturer sal — ia nal b 
;: .. kinl | \cnedanenensceas ewe Se 24.5 91.7% 4 
cwt., an ROT ORES of (insert amount Printed artificial casings......... 24.50 24.00 21.25 18.00 i 
of increase). We are required to in- 3. Bologna: aes aad nil 8 
; . Natural casings <2.00 po 5.7 
form you that if you ort whole | rn npn ll 21.35 18.25 re . 
saler, peddler, truck seller, hotel 6 Seber eee: ‘ 
supply house, ship chandler or ee ere ee $31.00 i 
4 , ler ii) Bologna and knackwurst Be 
Great Lakes marine supplier, you ( MGRENAE GOMMED .....+cocceess 25.25 7. Liver producte: ( 
may refigure your ceiling price for Artificial casings .............. 24.50 (i) Brausschwelger: t 
: : .. iii furters: Sewed hog bungs...............$%, 
this item by adding the eame = PEN acc 20.15 fie =P 
amount of increase to your old ceil- Artificial casings removed ooo Artificial casings .........; 000s ‘ 
e. . by manufacturer (skinless)... 27.75 Sewed beef siddles, dipped in 
mg price. The result thereby ob- Printed artificial casings........ 27.25 lard and enclosed in an 
;: ; TE - i a aa artificial casing 
tained will be your new ceiling 5. All beef sausage: (iets: Mtap be eal cally bo War commie t 
price.” a) gy ment agencies, to licensed ship suppliers t 
(Insert date) Hog casings or skinless... ...... og ys EB ship operators, ont 
. 2 ; Artifiicial casings .............. (ii) Liver sausage canstsed: . 
“Notice to Retailers (ii) Bologna ond knackwurst: Sewed hog bungs haces 2 3.50 ‘ 
‘as ‘ atural casings . Other hog bungs............... 22.00 
“Our OPA ceiling price for (de- a a ial casings ' Attite ial casings dspace 20.00 I 
. * . ° (iii) Salami: (iii) iver Sausage, fresh: 
scribe product as in invoice) has Artificial casings Mee BURGS oe cscscccccscescn 2.50 0 
rice (iv) Lebanon bologna: a Re t 
pot ohn noth = ronnedn eit to Natural , ane on al Artisetal COMINGS .....00000cadd 19.50 5; 
° Artificial casings v iver cheese: 
} 7 6 aves: Artificial casings, cardboard 
inform you that you must refigure . rT he casings, cardboard cartons or sealed packages I 
your ceiling price for this product cartons or sealed packages of of moisture resistant paper... 25.0 I 
in accordance with the provisions of moisture resistant paper (v) a - , : ( 
Type 1. . Artificial casings, natural cas- 
i g od Type 2. ings, cardboard cartons or 
Section 23 of MPR 336. Type 3.. ee sealed packages of moisture 5 
i i oui a ari lerekadwancdl resistant paper ............... 19. 
4, Paragraph (a) of Section 12 is o PR. dha (vi) Liver pusane: : t 
amended by changing the table of base ot ee Beef casings .................. 16% ‘ 
i i i Soe coed con eareetis Artificial casings, cardboard 
prices contained therein to read as fol- Ok Seeker hesqaenea qnetene o& cane’ pachanes 
lows (top next column): Type 4. SEES a eR ik . of moisture resistant paper... 16.3 
8. Miscellaneous sausage: 
(i) New England: ( 
Natural casings ..... . $36.5 : 
Artificial casings .. BSB ] 
i) Minced lunch 
amended to read as follows: ain > an 
, , ‘ “ese 3.5 
Beef, Veal Carcasses (2) The maximum delivered price for on so. a : 
d Wholesale Cuts | “Poncless beef for army canned meat” Seales onclons ee 
an e in each of the following price zones (iv) Polish sausage in hog casings, . 
shall be the price listed below for that 7... — | 
Amendment 66 to RMPR 169.—1. In zone plus an addition of $1.05 per ecwt Type B.++ee- esses eoesreees ia | 
section 1364.452 (d) (2) the text pre- 5. In section 1364.452 (m) (2) the (v) Spectel Spe —— Lg 
; ‘ $ 4 ‘ s Note: 8s c } 
ceding the table of prices is amended text preceding the table of prices is only if packed in 1 Ib. cardboard 
to read as follows: amended to read as follows a ne 5 
(2) Beef carcass and beef wholesale = (2) The maximum f.o.b. boning plant =, quit con’ carne, plain (withest 
cut prices applicable in Zone 4. Subject price for frozen boneless beef (Army beans) in artificial casings; in 
. . . . zy pa rm ete. en- 
to the provisions of paragraph (k) of specifications) in each of the following Gesed tn eulghase Galea 
this section 1364.452, the applicable price zones shall be the price listed be- moisture resistant ae 
zone prices for Zone 4 are the prices low for that zone plus an addition of heavy cardboard cups: = 
i iti ie Macdeesdanas ceccccsese Sts 
listed below plus an addition of 30c per $1.05 per cwt. Maes 000080829 zm 
ewt. 2. In section 1364.452 (d) (2) Foot- 6. In section 1364.452 (m) (5) the Type 3......... - © 
note 1 following the table of prices is text preceding the table of prices is 
¥ : : p £ p 
amended by inserting “50c per cwt.” in. amended to read as follows: 
“ ” e . . 2 
place of “25c per ewt. (5) The maximum f.o.b. boning plant an f.o.b. boning plant basis the seller 
3. In section 1364.452 (d) (3) the text price for frozen boneless beef (hind- shall reduce the prices specified below 
preceding the table of prices is amended quarters) (Army specifications) in each for the zone in which the boning plant 
to read as follows: of the following price zones shall be the is located by 25c per cwt., and the re 
3. Kosher beef wholesale cut prices price listed below for that zone plus an sult, plus the addition set cut above, 
applicable in Zone 4. Subject to the pro- addition of $1.05 per ewt. shall be the selling f.o.b. boning plant 
visions of paragraph (k) of this section 7. In section 1364.452 (n) (2) the price). 


1364.452 and paragraph (b) of Schedule 
III (section 1364.454), the applicable 
zone prices of kosher wholesale cuts 
for Zone 4 are the prices listed below 
plus an addition of 45¢ per cwt. 

4. In section 1364.452 (1) (2) the 
text preceding the table of prices is 
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text preceding the table of prices is 
amended to read as follows: 

(2) The maximum delivered price for 
each of the following items of boneless 
processing beef shall be the price listed 
below plus an addition of 70c per ewt. 
(If boneless processing beef is sold on 


8. In section 1364.452 (n) (2) foot 
note 2 following the table of prices is 
amended by inserting “$22.20 per cwt.” 


in place of “$21.50 per cwt.” 


9. In section 1364.452 (o) (4) the text 


preceding the table of prices is am 
to read as follows: 
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(4) The fabricated beef cut prices ap- 
plicable in Zones 3 and 4 for sales by a 
hotel supply house to purveyors of 
meals, subject to the provisions in para- 
aph (k) of section 1364.452, substi- 
tuting for the purposes of this para- 

ph (0) the term “fabricated beef 
cut” for the term “wholesale cut” con- 
tained therein, are the prices listed be- 
jow plus an addition of 50c per cwt. 


10. In section 1364.452 (0) (5) the 
text preceding the table of prices is 
amended to read as follows: 


(5) The fabricated beef cut prices 
applicable in Zones 3 and 4 for sales 
by packing or slaughtering plants, pack- 
ing branch houses, wholesaler’s or other 
selling establishments to purveyors of 
meals subject to the provisions in para- 
graph (k) of section 1364.452, substitut- 
ing for the purposes of this paragraph 
(o) the term “fabricated beef cut” for 
the term “wholesale cut” contained 
therein, are as listed below plus an 
addition of 50c per cwt. 

11. In section 1364.452 (0) (6) the 
text preceding the first table is amended 
to read as follows: 

(6) Subject to the additions and de- 
ductions hereafter provided in Column 
IV, and subjeet further to the provisions 
of paragraph (g) of section 1364.405 
the prices listed in the following table, 
plus an addition of $1 per cwt., shall 
be the applicable Zone 3 and Zone 4 
prices on sales of fabricated beef cuts 
(WSA specifications) made: 


12. In section 1364.452 (0) (10) the 
text preceding the tables of prices is 
amended to read as follows: 

(10) The applicable zone prices for 
ground beef and for each grade of each 
of the following miscellaneous beef 
items, for sales by a hotel supply house 
to a purveyor of meals, are the prices 
fixed by the tables below plus the fol- 
lowing additions: (i) in Table A an 
addition of 70c per cwt. except in the 
case of Utility or C Grade trimmed 
beef tenderloins [Column II (6)] in 
which case the addition shall be $1.05 
per ewt.; (ii) in Table B an addition of 
$1 per cwt. in the case of Briskets 
(Column I), 75¢c per ewt. in the case of 
Short Plates (Column II) and $1 per 
ewt. in the case of Beef hams (Column 
III); (iii) in Table C an addition of $2 


per cwt. in the case of Corned Beef-. 


Briskets (boneless) (Column I) and 
$1.25 per cwt. in the case of Peppered 
beef or Pastrami (boneless) (Column 
Il); (iv) in Table D an addition of $2 
per cwt. and (v) in Table E an addition 
of $4 per ewt. in the case of the 5-lb. 
cartons [Column (1)] and the 3-lb. car- 
tons [Column (2)] and $4.75 per cwt. 
on the %-lb. cellophane or other mois- 
ture resistant package [Column 3)]. 
[All prices are on a dollars per ewt. 
basis, except where otherwise noted; the 
Prices for any fraction of a cwt. shall 
be reduced accordingly. The addition set 
forth in section 1364.454 (f) is not ap- 
plicable. The zone prices for sales of 
ground beef and miscellaneous beef 
items by a hotel supply house to a 
War Procurement Agency are specified 
mM section 1364.452 (p) (3)]. 


13. In section 1364.452 (0) (10), in 
Footnote 5 the table of prices is 
amended to read as follows: 


Per Cwt. 
Kosher corned briskets, boneless, 
deckle-off, Grade AA and/or A........... $33.875 
Kosher corned briskets, boneless, 
deckle-off, Grade B and/or C............ 32.125 
Kosher corned short plates, 
bone-in, Grade AA and/or A.............. 20.25 
Kosher corned short plates, 
bone-in, Grade B and/or C............... 19.50 
Kosher corned short plates, 
boneless, Grade AA and/or A........... 24.875 
Kosher corned short plates, 
boneless, Grade B and/or C............. 23.875 


Kosher cooked corned beef brisket, 

boneless, deckle-off, Grade AA and/or A.. 61.7 
Kosher cooked corned beef brisket, 

boneless, deckle-off, Grade B and/or C... 58.7: 


Kosher cooked or smoked peppered beef 
(Pastrami), items Grade AAA and/or B... 


68.75 
14. In Section 1364.452 (p) (3) (ii) 
the text preceding the tables of prices 


is amended to read as follows: 


(ii) Subject to the provisions of para- 
graph (p) (9), hereof, the applicable 
zone prices for ground beef and for 
each grade of the following beef items 
shall be the prices fixed by the tables 
below plus the following additions: (a) 
In Table A an addition of 70c per cwt. 
except in the case of Beef hams (green), 
Cutter and Canner or D grade (Column 
V) in which case the addition is 75c 
per cwt. and except in the case of 
Trimmed beef tenderloin, Utility grade 
[Column II (6)] in which case the addi- 
tion shall be $1.05 per ewt.; (b) in Table 
B an addition of $1 per cwt. in the case 
of Briskets (Column I), Shoulder clod 
or chuck roll (Column IV) and Beef 
hams—Cutter and Canner or D grade 
(Column III) and 75c¢ per ewt. in the 
ease of Short plates (Column II); (c) 
in Table C an addition of $2 per cwt. in 
the case of Corned beef briskets (bone- 
less) Deckle-off (Column I), Corned 
rump butts—C or utility grade (Column 
III) and Corned shoulder clod—C or 
Utility grade (Column IV) and $1.50 
per cwt. in the case of Corned short 
plates (Column II); in Table D an addi- 
tion of $2 per ewt. in the case of Corned 
beef briskets (boneless) (Column I) and 
$1.25 per cwt. in the case of Peppered 
Beef or Pastrami (boneless) (Column 
II); (e) in Table E an addition of $2 
per cwt. and (f) in Table F an addition 
of $4 per cwt. for the 5-lb. and 3-lb. car- 
tons and $4.75 per cwt. for the %4-lb. 
cellophane or other moisture resistant 
packages. 

15. In Section 1364.452 (p) (3) (ii) 


in Footnote 5 the table of prices is 
amended to read as follows: 


Per Cwt. 

Kosher corned briskets, boneless, 

deckle-off; grade AA and/or A........... $32.875 
Kosher. corned briskets, boneless, 

deckle-off, grade B and/or C............ 31.125 
Kosher corned short plates, 

bone-in, grade AA and/or A............. 19.25 
Kosher corned short plates, 

bone-in, grade B and/or C............... 18.50 
Kosher corned short plates, 

boneless, grade AA and/or A............ 23.875 
Kosher corned short plates, 

boneless, grade B and/or C.............. 22.875 
Kosher corned shoulder clod and/or 

chuck roll, grade AA, A and/or B....... 46.00 


Kosher cooked corned beef brisket, 

boneless, deckle-off, grade AA and/or A.. 60.75 
Kosher cooked corned beef brisket, 

boneless, deckle-off, grade B and/or C... 57.75 


Kosher cooked or smoked peppered beef 
(pastrami), items grade AA, A and/or B. 67.75 
16. In Section 1364.452 (q) (9) (i) 

the text preceding the table of prices 

is amended to read as follows: 
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(i) The beef wholesale cut prices ap- 
plicable in Zones 3 and 4 shall be the 
prices listed below plus an addition of 
30c per cwt. 

17. In Section 1364.467 (d) (2) the 
text preceding the table of prices is 
amended to read as follows: 

(2) Veal carcass and veal wholesale 
cut prices applicable in Zone 4. Subject 
to the provisions of paragraph (k) of 
this section, the applicable zone prices 
for Zone 4 are the prices listed below 
plus an addition of 30c per cwt. for all 
items except hide on items (i), (ii), (iii) 
in which case the addition is 25c per 
ewt. In the case of item (vii) (Kosher 
foresaddle or forequarter) an addi- 
tional 10c per cwt. may be added mak- 
ing a total addition for this item of 40c 
per cwt. 

17a. In Section 1364.467 (d) (2) in 
the table of prices footnote reference 3 
is added to the title heading of each 
column of prices and following the table 
footnote 3 is added to read as follows: 


(3) 25¢ per cwt. may be added on 
sales of veal carcasses or sides and/or 
hindquarters to a war procurement 
agency or on sales of set-aside veal 
carcasses or sides and/or hindquarters 
to any authorized purchaser of set-aside 
veal where the latter transaction is cov- 
ered by a separate invoice and where 
such purchaser has satisfied the require- 
ments of WFO 75.2. 

18. In Section 1364.467 (1) (2) the 
text preceding the table of prices is 
amended to read as follows: 

(2) The maximum f.o.b. boning plant 
price for frozen boneless veal (FSCC 
specifications), including cost of boxing 
and freezing, in each of the following 
price zones is the price listed below for 
that zone plus $1.05 per cwt. 

19. In section 1364.467 (m) (3) the 
text preceding the table of prices is 
amended to read as follows: 

(3) The applicable zone price for 
each boneless or miscellaneous veal cut, 
in each price zone is the price listed be- 
low for that zone plus an addition of 
50c per cwt. 


20. In section 1364.467 (n) (4) the 
text preceding the table of prices is 
amended to read as follows: 

(4) The fabricated veal cut prices ap- 
plicable in Zone 4 for sales by a hotel 
supply house to purveyors of meals, 
subject to the provisions in paragraph 
(k) of section 1364.467, substituting 
for the purposes of this paragraph (n) 
the term “fabricated veal cut” for the 
term “wholesale cut” contained there- 
in, are the prices listed below plus an 
addition of 50c per cwt. 


21. In section 1364.467 (n) (5) the 
text preceding the table of prices is 
amended to read as follows: 

(5) The fabricated veal cut prices ap- 
plicable in Zone 4 for sales by packing 
or slaughtering plants, packing branch 
houses, wholesaler’s or other type of 
distributive establishments to purvey- 
ors ef meals subject to the provisions in 
paragraph (k) of 1364.467, substituting 
for the purposes of this paragraph (n) 
the term “fabricated veal cut,” for the 
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term “wholesale cut” contained therein, 
are the prices listed below plus an addi- 
tion of 50c per cwt. 

22. In section 1364.467 (n) (6) the 
text preceding the first table is amended 
to read as follows: 

(6) Subject to the additions and de- 
ductions hereafter provided in Column 
IV, and subject further to the provisions 
of paragraph (g) of section 1364.405, 
the following table of prices plus an 
addition of 55 cents per cwt. shall be 
the applicable Zone 3 and 4 prices on 
sales of fabricated veal carcasses 
(WSA) made: 

23. in section 1364.467 (0) (8) (i) the 
text preceding the table of prices is 
amended to read as follows: 


(i) The veal wholesale cut prices ap- 
plicable in Zone 4 shall be the prices 
listed below plus 30c per cwt. 


24. In section 1364.467 (p) (2) the 
text preceding the table of prices is 
amended to read as follows: 

(2) The maximum f.o.b. boning plant 
price for frozen fabricated veal (Army 
specifications) in each of the following 
price zones is the price listed for that 
zone plus an addition of $1.20 per ewt. 





Dressed Hogs and 
Wholesale Cuts 











Amendment 33, RMPR 148.—Revised 
Maximum Price Regulation No. 148 is 


2. Items 1, 2 and 8 in the schedule of 
prices set forth in paragraph (b) of 


Item 
1. Fat backs: 


2. Fat back ends or squares...............se0+5 
3. Bellies or belly squares—dry salt trim (clear or rib)............ 


3. Items 1 and 2 of the schedule of 
prices set forth in paragraph (c) of 


Cooked and smoked 





Schedule I in Section 1364.35 ape 
amended to read as follows: 


Green or frozen Cured Smoked 
pe eT Oe $11.25 $11.50 $13.50 
SSA ROO RAS. 11.75 12.00 14.00 
cocccccceccececes 12.25 12.50 14.50 
ee eeeeccceccecses 10.50 10.75 12.% 

15.00 15.75 18.50 


Schedule I of Section 1364.35 are 
amended to read as follows: 


Baked or barbecued 


Weight Weight 
Item Ibs. Price Ibs. Price 
1. Hams—regular, boneless Under 8 $44.75 Under 8 $48.00 
and fatted 8-10 43.00 8-10 46.00 
Over 10 40.75 Over 10 43.50 
2. Hams—skinless, boneless Under 8 48.25 Under 8 51.25 
and fatted 8-10 46.50 8-10 49.25 
Over 10 44.00 Over 10 46.50 


4. Items 1, 3, 4, 6, 7, 9, 10 and 11 in 
the schedule of prices set forth in para- 


R. BOR, Grp GUE Bec ccs cscvccvcceccnstece. 
3. BROOM. 60 vecvccccccccccoesce 
4. Aged, dry cured sides (packer)............... 
3 dry cured bacon sides (boneless)...... 
dry cured bacon sides (sparerib in)... 


dry cured 


Aged, 


Prosciutti hams 


9. 
10. Aged, dry cured ham, cooked..........+++++. 
11. Aged, dry cured ham, baked............-«++- 


5. Item 17 in the schedule of prices 
set forth in paragraph (f) of Schedule 
I of Section 1364.35 is amended to read 
as follows: 


6. Items 1, 2, 3, and 5 in the schedule 
of prices set forth in paragraph (g) of 


Item 






graph (d) of Schedule I of Section 
1364.35 are amended to read as follows: 


Yield of curing lot in 


Price percentage of green 
{sincetanen $40.00 73 
sweet she wae 29.25 80 
obnee 06 eebene 26.50 80 
seeseencoces 26.00 80 
Corcecessece 25.00 80 
Yield in percentage of 
green weight 

nedesesooesin 38.00 76 
oe ccccccccece 69.50 

petbevcesses 69.50 

Item Loose In tierces 


17. Cappicola butt: 
Natural casing 
Artificial casing 


Schedule I of Section 1364.35 are 
amended to read as follows: 


Container and net weight 






















P . Y% barrel, % barrel, ‘% barrel, Barrel, 
amended in the following respects: Fat Back Pork Kit, 18 25 Ibs, 50 Ibs. 100 Ibs. 200 Ibs. 
(Pieces per barrel) Ibs. each each each each each 
L, Bhomen 1, &, B, 4, &, 6, FT, B, BO, U0, 2. Wea co WB en ccccccccccccccsccccccsecscsnees $2.55 $4.23 $8.20 $15.85 $20.5 
i DB, GOED oF GO-TO. occccccccccccccccecccccccccccces fi , Y 5.5 Y 
17, 18, 19, 20 and 21 in the schedule of 8. 70-80 or 80-100 or 100-125. ........ceeeeeeeeee 2.40 4.08 7.75 15.00 28.00 
prices set forth in paragraph (a) of Plate Pork . ¥ pe ee 
Schedule I of Section 1364.35 are BS. Brisket pork ..ccccccccccscccccccccccsssccece 2.63 4.25 8.25 16. . 
amended to read as follows: 
Green or frozen Cured Smoked Ready to eat Cooked 
Weight Price Weight Price Weight Price Weight Price Weight Price 
Item (bs,) (dollars) (Ibs.) (dollars) (Ibs.) (dollars) (Ibs.) (dollars) (Ibs.) (dollars) 
Wrapped Wrapped P Wrapped 
1. Hams regular bone in Under 14 $22.50 Under 14 $22.75 Under 14 $27.00 Under 12 $29.75 Under 12 $29.75 
14-18 21.75 14-18 22. 14-18 26.25 12-16 29.00 12-16 29.00 
Over 18 20.75 Over 18 21.00 Over 18 25.25 Over 16 28.00 Over 16 28.00 
2. Name skin on, long cut, bone in Under 14 2.50 
pp i only to be ‘‘aged, 5 ey 2 
ry cured’’ Over 18 20.75 . 
3. Name a bone in Under 14 24.50 Under 14 24.75 Under 14 29.25 Under 12 32.25 Under 12 32.25 
14-18 23.75 14-18 24.00 14-18 28.50 12-16 12-16 31.500 
Over 18 22.75 Over 18 23.00 Over 18 27.50 Over 16 Over 16 30.50 
4. Name regular boneless Under 14 25.75 Under 14 26.00 Under 12 30.75 Under 12 Under 12 33.75 
i 14-18 25.00 14-18 25.25 12-16 30.00 12-14 12-14 33.00 
Over 18 24.00 Over 18 24.25 Over 16 29.00 Over 14 Over 14 32.00 
5. Hams skinned boneless Under 14 28.00 Under 14 28.25 Under 12 33.25 Under 12 Under 12 36.50 
4-18 27.25 14-18 27.50 12-16 32.50 12-14 2- 35.75 
Over 18 26.2. Over 18 26.50 Over 16 31.50 Over 14 Over 14 34.75 
6. Hams regular boneless and Under 10 30.5 Under 10 15 Under 10 .f Under 8 Under 8 43.25 
fatted 10-14 29.5 10-14 10-12 8-12 8-10 41.50 
Over 14 28.00 Over 14 Over 12 Over 10 39.25 
7. Hams skinless, boneless Under 10 33.00 Under 10 5 Under 8 Under 8 46.50 
and fatted - 32.00 10-14 5 8-12 8-10 4.7 
Over 14 30.50 Over 14 30. ; Over 12 Over 10 42.5 
9. Bellies square cut and Under 8 18.50 Under 8 . 
seedless 8-12 i 8-12 5 t 
Bellies square cut and J J 2. 8e 
seedless, derined 8-12 8-1 21. 22 
16-2 18.00 16-20 19.25 14-16 22.75 
11. Loins regular Under 12 24.25 Under 12 25.00 Under 10 28.50 
12-1 22.75 12-16 23.50 10-14 27.00 
16-20 21.75 16-20 22.50 14-18 26.00 
Over 20 20.75 Over 20 21.50 Over 18 25.00 
17. Loins—boneless (may not be 
sold to retailers) 35.75 36.50 
18. Canadian bacon 44.00 48.00 
19. Sliced Canadian bacon 53.25 57.25 
20. Briskets 13.00 14.25 18.75 
21. Sliced bacon, derined (Note: Price 
does not include special wrapping, 
packaging or shipping container.) 
Standard Grade A 31.00 
Standard Grade B 28.00 
Standard Grade C 26.75 
Sliced jowl butts 17.50 
Sliced regular plates 17.00 
Bacon end slices 15.50 
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9. The example in subparagraph (2) 
of paragraph (a) of schedule IV of 
Section 1364.36 (Appendix B) is 
amended by the addition of the follow- 
ing note to be added immediately fol- 
lowing the italicized word and immedi- 
ately preceding the first sentence of 
the body thereof, “Example:”, and to 
read as follows: 


[Note: The examples used herein- 
after retain the seasonal denominators 
in effect prior to March 13, 1946; and 
have not been changed so as to use 
these placed in effect on that date since 
the pricing methods shown remain un- 
changed. } 

10. Subparagraph (1) of paragraph 
(b) of Schedule IV of Section 1364.36 
(Appendix B) is amended to read as 
follows: 

(1) Table of base prices 
Packer Style 
Price 


Weight range per cwt. 
Pigs and butcher hogs: 
i i Cis ncenkegtveds< votes coenaud $20.00 
73 Ibs. and over, but under 90 Ibs....... 19.00 
90 lbs. and over, but under 108 Ibs...... 18.50 
108 Ibs. and over, but under 124 lbs..... 18.25 
124 lbs. and over, but under 155 Ibs....... 18.00 
155 lbs. and over, but under 213 Ibs..... 17.75 
CE ME Ecce doccestcccsevnseeniarecsxe 17.50 
I RETRO CTT Cree. 17.50 
ORES BT WORD s ccc ccccccccccccccccecee 15.75 
i i a basckccckevesbeenecese® 12.25 


Oily hogs (deduct $1.50 per cwt. from above 
prices). 
Shipper Style 
Price 
Per cewt. 


Pigs and butcher hogs: 
nh anne cian tt twine hs 06 <esen $ 


80 Ibs. and over, but under 100 Ibs....... 18.00 
100 Ibs. and over, but under 120 lIbs...... 17.50 
120 Ibs. and over, but under 137 lbs...... 17.25 
137 Ibs. and over, but under 172 lbs...... 17.00 
172 Ibs. and over, but under 235 Ibs...... 16.75 
GEE Te TB coc ccccccveccssccesscccceses 16.50 
ee En 6 os ceec ccs ssenuesirnere 16.50 
Stags: All weights........... beta beansoune 14.75 
BS Bile WO. vo dice ccccesccvccsecenes 11.25 
Oily hogs (deduct $1.50 per cwt. from above 
prices). 


On sales to war procurement agen- 
cies 75c per cwt. may be added to the 
above prices for dressed hogs. 





Lamb and Mutton 











Amendment 22, RMPR 239.—Revised 
Maximum Price Regulation No. 239 is 
amended in the following respects: 

1. In section 1364.177 (b) the text 
preceding the table is amended to read 
as follows: 


(b) The Zone 2, 3 and 4 prices for 
carcasses and wholesale cuts are the 
prices listed in the following table plus 
an addition of 50c per cwt. for all items 
except boneless lamb shoulder roll, in 
which case the addition is 75¢ per cwt.; 
lean boneless lamb, in which case the 
addition is $1.50 per cwt.; lean boneless 
mutton, in which case the addition is 
$1.50 per cwt.; regular boneless mutton, 
in which case the addition is $1.25 per 
ewt., and regular boneless lamb, in 
which case the addition is 75¢ per ewt., 
and except lamb or mutton kidneys, 
bulk and lamb or mutton neckbones, in 
which two cases no addition may be 
made. 

2. In section 1364.177 (b) Footnote 1 
following the table of prices is amended 
by inserting “50c per cwt.” in place of 
“25 cents per cwt.” 

3. In section 1364.177 (c) (1) (i) the 
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text preceding the table is amended to 
read as follows: 

(i) The Zone 2, 3 and 4 prices per 
ewt. for hotel supply cuts sold by a 
hotel supply house to purveyors of 
meals, are the prices listed below plus 
75¢e per cwt. 

4. In section 1364.177 (c) (1) (ii) the 
text preceding the table of prices is 
amended to read as follows: 


(ii) The Zone 2, 3 and 4 prices per 
ewt. for hotel supply cuts sold by a 
packing or slaughtering plant, packing 
branch house, wholesale or other selling 
establishment to purveyors of meals are 
the prices listed below plus 75c per cwt. 

5. In section 1364.177 (d) (2) the text 
preceding the first table is amended to 
read as follows: 


(2) Subject to the additions and de- 
ductions hereinafter provided in Column 
IV, and subject further to the provisions 
of paragraph (c) of section 1364.155, 
the prices in the following table, plus 
50c per cwt., shall be the applicable 
Zone 2, 3 and 4 prices on sales of fabri- 
cated lamb and mutton carcasses (War 
Shipping Administration specifications) 
made: 

6. In section 1364.177 (e) (1) the text 
preceding the table of prices is amended 
to read as follows: 


(1) The Zone 4 prices per cwt. for 
carcasses and wholesale cuts sold by a 
Great Lakes marine supplier to an op- 
erator of a lake vessel are the prices 
listed below 50c per cwt. 





Variety Meats and 
Edible By-Products 











Amendment 12, MPR 398.—Maximum 
Price Regulation No. 398 is amended in 
the following respects: 


1. The items, “livers, unblemished” 
and “livers, blemished” contained in the 
table of prices in section 13 (a) (1) are 
amended to read as follows: 


Kosher 

Beef beef 
Livers, unblemished ........... $25.00 $33.00 
Livers, blemished .............. 21.00 29.00 


2. The items, “livers, unblemished” 
and “livers, blemished” contained in the 
table of prices in section 13 (a) (2) are 
amended to read as follows: 


Beef 
, CEO sciccdcestnsneadsccavead $30.00 
I, DED eb radecaweraekteaaens seis 26.00 





Sausage Products for War 
Procurement Agencies 











Amendment 8 to MPR 286.—Maxi- 
mum Price Regulation No. 286 is 
amended by changing the price table 
contained in paragraph (b) of Section 
1364.802 to read as follows: 


Price 


Product per ewt. 
1. Frankfurters, sheep casings.............. $28.25 
2. Frankfurters, skinless or hog casings..... 25.25 
3. Bologna, beef bungs or middles........... 22.75 
4. Bologna, artificial casings................ 22.00 
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Wage-Price Policy 
Lauded by Bowles 
T HE new federal wage-price Policy 


represents a blueprint that can rig 
the national economy of bottlenecks ang 
clear the way for the greatest flood of 
goods the country has ever seen, Ches. 
ter Bowles, Director of Economic Stabj. 
lization, asserted this week in a state. 
ment in which he urged that the Emer. 
gency Price Control Act be renewed 
“very soon and without any crippling 
amendments.” 

“The thing we Americans need more 
than anything else right now is conf. 
dence,” he said “The war taught us that 
we have vast productive capacity. We 
know, too, from five years of experience 
with the greatest inflationary pressures 
in history, that the cost of living can 
be and has been kept in line. We can 
see ahead the greatest chance this coun- 
try has ever had for a long-sustained 
period of full production, with hand- 
some returns for our industries and our 
farms and good-paying jobs for every- 
one willing to work. Yet our progress 
toward that goal is being delayed by 
fear and doubt and blind self-interest, 
Those are the bottlenecks we must 
break.” 


Speedy Decisions Vital 


Industry needs and is entitled to firm 
assurance that it will get speedy deci- 
sions on wage and price adjustments 
where they are needed, and that it can 
move ahead without fear of losing 
money, Bowles declared. Workers want 
firm assurance that they are free to 
bargain for reasonable wage increases 
under the wage patterns clearly estab- 
lished. They want assurance that gov- 
ernment decisions on the agreements 
which come out of collective bargaining 
will be made speedily, he said. Farmers 
want assurance that their farm income 
will be maintained at permanently high 
levels so that they may have for the 
first time in two generations a fair 
share of our national peacetime pros- 
perity, he added. 

“I believe sincerely that the new 
wage-price policy is a practical step 
toward a future of sustained prosperi- 
ty,” Bowles stated. “I believe that we 
can make the plan work to get the all- 
out production needed eventually to lick 
inflation.” 

In addition to urging prompt exten- 
sion of the Emergency Price Control 
Act, Bowles said “We must retain for 
a while longer our program of subsidies 
to keep food prices from soaring. The 
OPA, the Wage Stabilization Board and 
the Civilian Production Administration 
must have appropriated by the Congress 
the money needed to carry this new 
stabilization program forward quickly 
and efficiently. I feel sure that Com 
gress can be counted on to do its partm 
passing the Price Control Act, com 
tinuing subsidies and restoring cuts 
made recently in vitally needed appre 
priations.” 
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the new Such impulses are the reason why the use of Du Pont Cellophane has 


tical step stepped up sales of so many food products. In this sparkling transparent 
| prosperi- : — . 

re that we packaging, the product tells its own convincing story to the shopper’s eyes. 
ret the all- 


ally to lick Besides sales-building transparency, Du Pont Cellophane provides sani- 


tary protection for quality and flavor. It keeps the product clean and appeal- 


npt exten- ing. What’s more, it provides these advantages at low cost. 


| 7 
pre ro The demand for Du Pont Cellophane still exceeds the supply, but we 


f subsidies hope the day is now not far off when our converters and ourselves can 
oe supply all your requirements. E. I. du Pont de Nemours & Co. (Inc.), 
sotetuallil ee Cellophane Division, Wilmington 98, Delaware. 
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BETTER THINGS FOR BETTER LIVING 
---THROUGH CHEMISTRY 


» 16, 1948 
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@ The Salem patented setup comprises a con- 
veyor system and a freezing chamber with 
““Automatic” handling mechanisms. Food 
moves from the packing machine to the 
freezing chamber... through the chamber 


and out without anyone entering the refrig- 





erated room. Operations are non-stop. One 
man does the work of many. Speed, less 
handling, lower labor costs, lower power 


costs, and dependable freezing are positive 


ah en 2 ae ee ae oe 


results. 
This is the first new progressive pattern 1 
for modern freezing on a production line 


basis. Write today. 
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NEW EQUIPMENT ceSiqppces 








; aa 


ELECTRIC HAND TRACTOR 


The Transtractor, a new electric- 
propelled hand tractor bringing to the 
food industry the combined features of 





the electric hand truck and the conven- 
tional warehouse tractor, has been an- 
nounced by Automatic Transportation 
Co., a division of Yale and Towne Mfg. 
Co. The Transtractor will pull or push 
a 6,000-lb. trailer load all day or up to 


20,000 Ibs. intermittently, depending 
upon plant conditions. Finger-tip con- 
trol enables one man to handle any size 
or type of load easily. 


The Transtractor was designed spe- 
cifically for applications requiring a 
towing type unit but demanding smaller 
and more maneuverable equipment than 
standard electric tractors, such as in 
storage plants. It is equipped with a 
heavy-duty bumper plate for pushing 
and a coupler is available for towing 
operations. Standard equipment includes 
a battery capable of eight to ten hours’ 
operation. A portable cabinet plug-in 
charging unit is available. 


LIQUID LEVEL CONTROLLER 


Photoswitch, Inc., Cambridge, Mass., 
is manufacturing Sanitary Level Con- 
trol Series P17, a floatless level control 
containing no vacuum tubes and operat- 
ing with low voltage in the probe cir- 
cuit. It controls the level of all liquids 
by a series of rugged electronic relays. 
Contact with the liquid is made only by 
a stainless steel probe rod. 


LOW TEMPERATURE TAPE 


Bauer & Black’s engineers have per- 
ected a new tape for frozen locker 
storage and frozen food packaging. 
Originally developed for the large meat 
Packer, the new No. 610 pressure-sensi- 
tive, low temperature tape is said to be 
ideal for all types of sealing which de- 
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mand good tape performance under 
varying degrees of temperature and 
humidity. It utilizes an exclusive 
Kendall Mills backing material called 
Webril, made of cotton fibres welded 
together under pressure so that, unlike 
paper, it is as strong wet as it is dry, 
and at sub-zero as well as room tem- 
peratures. 


STREAMLINED GAUGES 


The United States Gauge Division, 
American Machine and Metals, Inc., 
Philadelphia, announces the introduc- 
tion of a complete new line of stream- 
lined gauges which are said to be supe- 
rior in construction, appearance and 
readability, yet retain the qualities of 
precision and durability. The manufac- 
turer claims longer life under adverse 
conditions for this new group of gauges. 


IMPROVED PACKAGE SELLER 


Pack-Rite Machines, Milwaukee, Wis., 
announces the development of the new 


KRIMP-SEALS ENDS OF PEGE 










UNIFORMLY TRIMS KRIMPED ENDS 











SEALS BOTTOM 
Only is. Overlap Required 


SEALS SMALL OVERLAP SPACE BETWEEN 
KRIMPED ENDS AND BOTTOM OF PEGE 


Model “E” Krimpac Machine, with def- 
inite improvements over Model “D,” 
popular prior to the war. The “E” 
Krimpac automatically heat-seals bot- 
tom of package, crimps both ends of 
package, seals small space at ends of 
package between bottom and crimp, 
uniformly trims crimped ends and dis- 
charges packages. The operator, or op- 
erators, perform the preliminary work 
of placing cellophane around package 
and feeding it into machine. 


STAINLESS PLUG VALVES 


The Electric Steel Foundry, Portland, 
Ore., is announcing in 1 in., 1% in., 2 
in. and 3 in. sizes, in both two opening 
and three opening arrangements, quick- 
opening stainless steel plug valves. 
Free operation and a complete seal are 
obtained in these ESCO valves by 
means of a mechanical lifting principle 
which raises the plug slightly as it is 
opened and reseats it on closing to ef- 
fect absolute closure. 





New Trade Literature 


Insulating Cement (NL 271).—Bald- 
win-Hill Co.’s four-page, illustrated 
folder on its B-H No. L insulating ce- 
ment contains factual information, ta- 
bles and charts on the efficiency, cov- 
erage and ease of applications of the 
product, which is described as the all- 
purpose thermal insulation.—Baldwin- 
Hill Co. 


Adhesives (NL 273).—National Ad- 
hesives has published a handbook which 
describes step-by-step procedures for 
palletizing and utilizing shipments of 
packaged goods with Load-lok adhesive, 
specially developed to lock together 
shipping units of corrugated or solid 
fiber cases, wooden boxes and paper or 
fabric sacks. It contains two dozen 
photographs and a blueprint which de- 
tails the construction of the inexpen- 
sive conveyor-gluer used to apply Load- 
lok.—National Adhesives. 


Rotary Pumps (NL 274).—Blackmer 
Bulletin 307 carries for the first time a 
comprehensive illustration and descrip- 
tion of the new type of removable liner 
which is now standard construction in 
Blackmer power pumps. Charts and 
diagrams of the operating cycle ex- 
plain the design features of the pump. 
—Blackmer Pump Co. 


Oil Separator (NL 264).—Gale Re- 
covery and Pollution System’s bulletin 
describes the advantages of the product 
and contains charts of sizes and capaci- 
ties. The system operates continuously 
on gravity, can be cleaned without shut- 
ting down, clarifies large volumes of 
liquid in limited space, has adjustable 
draw-off valve which removes oil and 
grease from separator and contains no 
movable parts.—Gale Oil Separator Co., 
Ine. 


Tractor Equipment (NL 260).—The 
Hystaway, designed for use with Cater- 
pillar track-type tractors, is described 
in a booklet by the manufacturer. The 
machine combines, in one working unit, 
dragline, clamshell and crane. The book- 
let contains a section of questions and 
answers about the equipment as well as 
many illustrations showing various jobs 
which the equipment can perform— 
Hyster Co. 


Use this coupon in writing for New Trade 


Literature. Address The National Provisioner, 
giving key numbers only. (3-16-46). 









Abraham Rendering Plant 


(Continued from page 19.) 


before it is pumped into the main stor- 
age tanks. 

In the edible rendering department on 
the basement level, two melters are 
being installed for lard rendering and 
three small steam tanks will be used for 
production of lard and edible tallow. A 
press and other auxiliary equipment are 
installed and means will be provided for 








Sketch of flight 
. ¢| from drag line used 
to lift tankage from 
hammer mill on 


cHAin 
; basement floor to 


soaking hopper located on the lower floor. 














transporting cracklings to the inedible 
department. Edible tanks are charged 
from the first floor level. 

Charging room for the inedible melt- 
ers is located on the first floor. The 
melters may be charged directly from 
trucks with some types of material or 
by means of a swing spout in which a 
line from the blow tank on the basement 
level terminates. This inedible material 
blow line comes up from the basement 
tank to the ceiling of the first floor and 
thence to the swing spout. 

The inedible charging room is 
equipped with a rail to which fallen 


















































another at the bottom is employed 
for loosening pocketed material. 
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animals from the stock pens close by 
may be raised, skinned and broken down 
for rendering. One end of the charge 
room (nearest the plant) is just above 
the hasher-washer-crusher installation 
and two hoppers in the floor are used 
for the offal and other inedible mate- 
rial resulting from killing and cutting 
operations in the main plant. 


These inedible melters are operated 
with about 60 lbs. pressure in the shell 
and in cases where boning material is 
being processed, 40 lbs. steam is applied 
internally. The melters are operated 
normally under only slight vacuum— 
enough to minimize odors. Since the 
hot well, at present, cannot handle suffi- 
cient water to permit full use of the 


























These Features 
are Exclusive to 
St. John Wheels 


. 


DUPONT NEOPRENE CUSHION TREAD 





ZERK GREASE FITTING 


TRUCK WHEEL! 


We are proud to present to the 
Meat Packing Industry our improved 
Truck Wheel with a DUPONT NEO- 
PRENE Cushion Tread bonded to a 
non-corroding hard rubber core. 
This new development eliminates 
separation of tread due to corro- 
sion of core which is a serious prob- 
lem with old style rubber tired metal 
wheels. Complete with roller bear- 
ing, grease retaining washer, plated 
hub caps and grease fitting, the new 
St. John Neoprene Wheel is the 
answer to a long felt need. Write 
for complete details. 


ST. JOHN & C0. 9800 S. DAMEN AVE., CHICAGO 36, ILLINOIS 
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WATER AND DIRT 
“RESISTANT HUB CAP™ 
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PROVED 
and IMPROVED 


For Over 65 Years...! 


Layne's amazingly solid leadership in the 
Well Water System field is recognized the 
world over. As pioneers in their chosen field, 
they have perfected more improvements in 
quality and efficiency than all competitive 


firms combined. This has been proven time | of the fat approaches the top of the 


| tank the grease overflows through a 


and time again. Those improvements have 
so distinguished Layne Well Water Systems 
and Layne Vertical Turbine Pumps that they 
are known and accepted as the standard of 
comparison wherever modern water produc- 
ing equipment is used. 


Thousands of industries, cities, mines and 
irrigation projects, both big and little, not 
only prefer but demand that their wells and 
pumps be built and installed by Layne. They 
know that Layne Well Water Systems are 
exceptionally fine in quality, outstanding in 
efficiency and last longer. 


Layne provides valuable advisory service 
on all kinds of well water production prob- 
lems and gladly extends this cooperation 
without obligation. For late literature, ad- 
dress Layne & Bowler, Inc., General Offices, 
Memphis 8, Tenn. 


HIGHEST EFFICIENCY 


Layne Vertical Turbine pumps are available in 
sizes to produce from 40 to 16,000 gallons of 
water per minute. High efficiency saves hundreds 
of dollars on power cost per year. 


AFFILIATED COMPANIES: Layne-Arkansas Co., 
| a Seat 7 Ark. * Layne- a Co., 
yne-Central Co. 
Lanes -Northern Co. ’ 
So., Lake Charle 


e- 

- » Mo. * Layne- Western 

of Minnesota, Minneapolis, Minn. * Interna- 

tional Water Supply ». London, Ontario, 

Canada * La ispano Americana, S *e 
Mexico, D. F 


‘WELL WATER SYSTEMS 
VERTICAL TURBINE PUMPS 
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barometric condensers there is a sepa- 


rate condenser for each melter and tail | 


pipes from these come down through 


one corner of the building to discharge 
into the hot well. 


Several features of the blow tank set | 


| 


up will be of interest to packers and | 
retailers. A 5 in. line feeds into the blow | 
tank from the main grease interceptor | 
and this intercepted grease is fed into | 
the tank periodically and from there into | 


the melters. The blow tank is equipped 
with a steam line at the top through 
which 60 lbs. pressure is applied to the 
tank’s contents. Another steam line at 
the bottom of the tank provides a means 
of stirring up the material if it has set- 
tled solidly before it is blown. As men- 
tioned previously, the material blow line 
is taken off the bottom of the tank and 
rises through the basement ceiling to the 
first floor ceiling in the inedible charg- 
ing room where it ends in a swing spout. 


Cattle, calves and hog blood comes 


| from the killing floor by way of a 6-in. 
| vented line which slopes about % in. per 
| ft. and discharges into the 4 x 10 hori- 


zontal blood blow tank at the top. 
Blood is blown from the tank into the 
dryer with 50 Ibs. steam through a 4 


| in. line taken off the bottom of the tank 
| at the opposite end from the intake. 


Both cooking and drying are done in the 
dryer without injury of moisture. 

Two cone-bottomed round tanks and 
one rectangular tank are employed for 
settling. Grease is first run into one 
cone-bottomed tank and when the level 


pipe into the second cone-bottomed 


By Actual Test 
\ 


ask for 


CUDAHY’ 
Sheep Casings 





tank. Grease may be pumped from | 


either of the round tanks into the rec- 


| tangular tank. Settlings in the round 
| tank are dumped periodically after the 


grease and settlings have been sepa- 
rated by injecting a small quantity of 


| water. Grease is pumped from the top 
of the rectangular settling tank into | 


the bulk storage tanks outside. 


The firm has found air injection in- | 


GET SMOOTH, FINE-LOOKING, 
SURE-SELLING FRANKS... 


valuable for clearing the lines and par- | 


ticularly the pumps. 


As the reader will have noticed, 
manual operations 


a drag line to carry material from the 
hammer mill to the sacking operations 
is a good example. This totally en- 
closed drag line consists of two parallel 
chains to which are attached rectangular 
flights or paddles which carry the ground 
settlings from the mill. The line rises 


| at an angle from the mill in the base- 


ment through the ceiling and carries 
the material up almost to the first floor 


| ceiling where it is pumped into a hop- 
per. The tankage is fed into sacks from | 


this hopper and the sacks are weighed 
and sewed. An automatic weight cutoff 
is being installed in connection with 


this operation; with such a set up, the | 
operator need only place the sacks and | 


sew them when they are filled. 


Abraham Bros. produces only one 
grade of grease. Not only does the new 
rendering unit turn out grease of higher 

(Continued on page 53.) 


and particularly | 
| handling have been minimized. Use of 


CUT BREAKAGE LOSSES... 
DEPEND ON TWICE-TESTED 


CUDAHY'S 


Selected Sheep Casings 


Whatever your casing needs... 
orders filled quickly from over 
79 different sized, fine NATURAL 
CASINGS, including imported 
casings. 

Our Casings Sales Experts will 
advise you on request. 


THE CUDAHY PACKINGCD. 


221 NW. LaSalle Street, Chicago 1, Wines 
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Brine Strength Control 


(Continued from page 23.) 


tween 100 degs. S. brine (2.65 lbs. per 
gal.) and the brine strength used in | 
the system. This gives the amount of | 
gray brine which must be passed | 
through the Lixator to dissolve the re- 
qired amount of salt. 

For example, a plant uses 1,200 lbs. 
of salt daily, or 50 lbs. per hr., and 
arries an 80 degs. S. brine. Since 80 
degs. S. brine has 2.04 Ibs. of salt per | 


About the Author... 


Dale W. Kaufmann was a pioneer 
jn continuous restrengthening of 
spray deck brines, a subject on 

which he has 
become an out- 
standing au- 
thority. He is 
also the inven- 
tor ef Kauf- 
mann’s hy- 
drate cycle in 
the field of 
thermodynam- 
ics; the discov- 
erer of ripple 
mark on a vast 
scale in rock 
salt beds, and 
of spheroidal 

KAUFMANN halite in dolo- 

mite. He has 
investigated the viscosity of sodi- 
um calcium and magnesium brines 
at low temperatures, and is the 
originator of extensive brine tables 
at 60 degs. F. and 38 degs. F. 

As development engineer for the 
International Salt Co., which holds 
the copyright on all tables, charts 
and diagrams appearing in this 
article, he has fathered such inven- 
tions and processes as the silo-type 
Lixate rock salt dissolver, the 
louvre-type salt dissolver, continu- 
ous brine purification, brine 
strength control by hydraulic bal- 
ance and hydraulic salt handling. 

Mr. Kaufmann, who was gradu- 
ated from the University of Michi- 
gan with a degree in chemical en- 
gineering, is a member of Sigma 
Xi, Alpha Chi Sigma, the Electro- 
chemical Society, the American 
Chemical Society and the American 
Institute of Chemical Engineers. 


i Post War Frans i 
During World War I, he was a oritation 
captain in the field artillery. Sat J Vp 
of perishables, calls for Dole Hold-Over Truck 


gal, and can dissolve only 2.65 Ibs. Plates to insure perfect condition on delivery. A 


minus 2.04 Ibs., or .61 Ibs. of salt per oye) & 3 Dole equipped truck is a cooler on wheels. 
gal. 50 Ibs. divided by .61 Ibs. equals Dole Plat ie tematintite te Gas . 
8 gals. of 80 degs. S. brine which must Vacuum a Se Se Cre See ae 


pass through the dissolver per hour to and Storage Rooms. 
dissolve 50 Ibs. of salt per hour. A COLD PLATES 


% in. dissolver would be required. If py yo Ask Your Body Builder, or Refrigeration Dealer 


the salt were dissolved in water, even 
DOLE REFRIGERATING COMPANY 


ho in. dissolver would be twice as | i 

= as necessary. REFRIGERATION 5910 N. Pulaski Rd., Chicago 30, Ill. 
e dissolver may be set up any- PURPOSES 

where, following the usual principle of New York Branch: 103 Park Av., New York 17, N. Y. 

giving maximum consideration to salt 
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The lerfect” 
BINDER 





FOR WIENERS, BOLOGNA, 
SPECIALTY LOAVES 


The “meat-like” protein 
of Soy Flour improves 
texture and slicing qual- 
ity by blending each little 
meat and fat particle 
together. 





Soy adds food value — 
protein — at the same 
time its better blend- 
ing properties hold fresh- 
ness — and improve the 
quality. 


yt ADDS 


yALUE 


Write for Free Sample. 
Try a test batch. See for 
yourself what SOY, the 
“perfect’’ binder, will do 
for you. 


SoecialX SOY FLOUR 
Meatone GRITS 


Write for FREE Samples 











| storage and 


salt feed requirements, 
since it is easier to transport brine than 
salt. However, spray brine usage often 
introduces two conflicting requirements. 
The salt storage is usually on the same 
floor as the brine storage tank, which 
means a hopper type dissolver located 
as low as possible. At the same time, 
the dissolver should, if possible, use 
gravity flow into the brine storage 
tank, which is at times very high, with 
the top close up under the basement 
ceiling. 

Figure 2 shows two installations with 
gravity brine flow into the storage 
tank. Sometimes the dissolver is hung 





or % in. pipe into the main line yj 
using fittings. Some may object 
this on the ground that it robs ti 
sprays of much-needed brine. This 
immaterial, as less than one-half at) 
per cent of the brine being ¢j 
is diverted to the dissolver. Furth 
if the pump discharge is being thy 
tled, it can be adjusted a corresponding 
amount. 
Whether the dissolver is fed from thy 
feed or return side of the system, a fy 
mesh strainer should be placed in th 
feed line; otherwise rust flakes an 
other dirt in the brine will get ung 
the float valve seat and cause overfigy 











from the basement ceiling; this is very troubles. This will not be required 
ee 
TABLE SHOWING GALLONS OF BRINE PER HOUR 
AT VARIOUS STRENGTHS TO BE CIRCULATED THROUGH LIXATOR 
TO DISSOLVE VARIOUS AMOUNTS OF SALT. 
Salt 
req’d Lbs. Salt Used per Hr. 
per gal. 10 20 30 40 50 6 7 n 
Degrees to fully os = - 
Salometer saturate Gals. of Brine Circulated per Hr. 

65 1.035 10 19 29 39 48 58 68 77 ar 
66 1.008 10 20 30 40 50 59 70 79 a9 
67 0.978 10 20 31 41 51 61 72 81 > 
68 0.950 11 21 32 42 53 63 74 84 "5 
69 0.922 11 22 33 43 54 65 76 87 rm 
70 0.894 11 22 34 45 6G 67 78 89 101 
71 0.866 12 23 35 46 58 69 81 93 104 
72 0.838 12 24 36 48 60 72 S4 96 107 
73 0.810 12 25 37 49 62 74 87 99 11 
74 0.781 13 26 38 51 64 77 90 103 15 
75 . 753 13 27 40 53 66 80 93 106 10 
76 .722 14 28 42 55 69 83 97 111 135 
77 694 14 29 43 58 72 87 101 115 130 
78 665 15 30 45 60 75 90 105 120 135 
79 636 16 31 47 63 79 94 110 126 142 
80 .607 16 33 49 66 82 99 115 132 148 
81 578 17 5 52 69 87 104 121 138 156 
82 49 18 36 55 73 91 109 128 146 164 
83 520 19 38 38 77 96 115 135 154 173 
S4 489 20 41 61 82 102 123 143 164 1s 
85 459 22 44 65 87 109 131 153 174 1% 
86 429 23 47 70 93 117 140 163 187 210 
87 .398 25 50 75 101 126 151 176 201 2% 
88 .368 27 54 82 109 136 163 190 218 4 
89 .338 30 59 89 118 148 178 208 236 266 
90 .309 32 65 97 130 162 194 226 259 292 
91 .279 36 72 108 144 179 216 252 287 33 
9 249 40 80 120 161 201 241 281 321 361 
93 .218 46 92 138 184 230 276 321 366 413 
4 .188 53 106 160 213 266 319 372 426 478 
95 .156 64 128 192 257 320 385 449 13 v7 
Copyright 1945 International Salt Company, Inc, 

satisfactory if the salt bin can be after a few weeks’ operation has cleaned 


located on the floor above. If the dis- 
solver must be placed low, and the 


| brine tank is high, an ejector for lifting 


| 


the brine is an inexpensive and simple 
way of solving the problem. Use of 
ejectors will be discussed later. 


Dissolver Piping Details 


Figure 2 also shows a trap inserted 
in the brine return line from the spray 
deck, in order to feed the dissolver. The 
trap should be located high enough to 
give at least 5 or 6 ft. of head. An 
objection to thus feeding the dissolver 
is because the piping is invariably large 
and heavily insulated, so that installing 
the trap is an expensive nuisance. The 
argument that the return brine is weak- 
est and therefore most suitable for 
salt dissolution has already been shown 
to be fallacious. 

A far better plan for the dissolver 
feed line is to take it off the pump dis- 


| charge line at any convenient point, by 


simply drilling and tapping a % in. 


and cleared the brine in the system. 


The amount of salt dissolved is regu 
lated by a plug valve in the brine dis- 
charge line. Note particularly that the 
standard dissolvers are fitted with a 
orifice plate, which limits only the maxi- 
mum rate of flow possible. Spray brine 
dissolvers require a plug valve for a0 
accurate adjustment of the discharge 
somewhere in the range below the 
maximum rating, in order to distribute 
the total salt consumption evenly over 
the full 24 hrs. A water line should 
be connected into the dissolver feed 
piping, to take care of clean-out, flus- 
ing and emergencies. 


If dissolver discharge brine has tok 
lifted a slight distance to enter the to 
of the brine storage tank, an easy 
very inexpensive method is to use # 
ejector. The ejector is operated y 
brine from the pressure side of the 
system. Sketch (page 20) shows 2 typ 
cal arrangement. Ejectors used @ 
water softeners have fairly large dilv- 
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End to End of Power Piping 
Guard 



































Can you say that for your power plant? .. . 
process piping? ... or heating system? If the 
answer is no, take special note of the three-way 
advantage you get in choosing piping materials 
from the world’s greatest line—Crane. 


ONE STANDARD OF QUALITY 
ONE RESPONSIBILITY 
ONE SOURCE OF SUPPLY 


For any piping system —for any working con- 
ditions —a single order to your Crane Branch 
or Wholesaler covers everything required for 
the installation. Not only the valves and fit- 
tings in brass, iron, or steel, but all the pipe, 
piping accessories, and fabricated piping. See care D 


Undivided responsibility for all materials een 


simplifies buying and guards against installa- 
tion troubles. Crane quality—backed by 90 
years of manufacturing “know-how’’— keeps 
piping systems on the job longer, at lower cost. 


CRANE CO., General Offices: 836 South Michi- 
.gan Ave., Chicago 5, Ill. Branches and Whole- 
salers Serving All Industrial Areas. 


a 
FLANGED 


Gs 
FITTIN : SCREWED NS 


FITTINGS 1/ 


(Right) Typical of the uniformly high quality in Crane products—Crane 
Alloy Steel Wedge Gate Valves. The 600-pound class, with Exelloy to No. 
49 Nickel Alloy seating, is recommended for steam, water, gas or air up 
to 850° F. maximum; with Stellite to Stellite, for steam up to 1000° F.; with 
Exelloy to Exelloy, for oil or oil vapor up to 1100° F. Screwed, flanged, 
or welding ends. See your Crane Catalog for complete specifications. 


EVERYTH/NG FROM... 


VALVES « FITTINGS 


PIPE *« PLUMBING 
HEATING » PUMPS 





~~ 


Page 51 


The National Provisioner—March 16, 1946 











sa 
Manufacturers of S LC AV Oo be 


CONCENTRATED 


SEASONINGS Better and Better since 1901 
e 

naturatseice ASMUS BROS. 

SEASONINGS 523 East Congress ¢ Detroit 26, Mich. 


IMPORTERS AND GRINDERS OF PURE NATURAL SPICES 








ee @ 
The “Old Simer” Suggests. 
That You, foo, let him help select the knives and plates 


that will meet your exact requirements and will save 
you time — money — and labor! 


PORK SAUSAGE — ‘the season for heavy demand is at hand. Make it in the form of saus- 
age or patties. 


Fresh trimmings are essential and they must be seasoned to a rich, tangy flavor according to your 
own private 


The meat must be cut so the lean and fat show up dis- 
tinctly so as to provide strong eye appeal. Do not 
smear or crush the product by improper handling. 











Most pork trimmings contain a large amount of soft, fat 
tissues and if not cut properly, the product will have a 
smeary and crushed appearance. This will also cause 
the soft fat tissues to melt and separate from the lean 
by melting out when cooking, leaving a dry, shriveled- 
up and unappetizing sausage. 

















ELIMINATE all these troubles by using the famous C-D 
V TAPER HOLE PLATE, C-D V SUPERIOR PLATE, C-D 
TRIUMPH EVERLASTING PLATE for fancy pork or sum- 
mer sausage. 


Write TODAY for further information. 
There is no obligation. 


é° > . = 


THE SPECIALTY MFRS. SALES CO. 


2021 GRACE STREET CHICAGO 18, ILLINOIS 

































tion ratios, often 5:1, requiring 5 gal, of 
operating liquid for each gallon being 
elevated. For spray brine work, the 
dilution ratio should be low to ep. 
serve brine; for example, with a Schutte 
and Koerting ejector, with ratio 14 
The total requirements of dissolver ang 
ejector will rob the sprays of less thay 
1 per cent of the circulating brine, 
Dissolvers used for spray brine 
strengthening must not be used inter. 
mittently for making meat pickle. The 
filter bed accumulates rust and dirt 
from the circulating spray brine. ff 
spray brine feed is cut off, and water 
feed switched on, the faint yellow color 
of the spray brine will disappear from 


| the dissolver discharge brine inside of 
| 5 mins., and it will appear crystal clear, 


Nevertheless, in government inspected 
plants, the BAI has ruled that the brine 
is contaminated by contact with the 
foreign dirt in the filter bed, and is 
unsuitable for pickle. A separate dis. 
solver must, therefore, be used for each 
purpose. 


Note that fully saturated brine in the 
dissolver at any temperature below 322 
degs. F. will theoretically deposit out 
dihydrate. Yet in practice this does not 
take place, due to the slowness with 
which dihydrate crystallizes. The satu. 
rated brine is discharged into the brine 
storage tank and diluted before any 
trouble can occur. A very large number 


of spray brine dissolvers are all work- | 


ing perfectly. 


Some Wrong Conceptions 


Prospective users sometimes get 
wrong conceptions about what the dis- 
solver can do. The most common error 
is to assume that the continuous brine 
overflow from the system can be 
stopped. The dissolver has no effect on 
the amount of brine overflowing, ex- 
cept by cutting down meat shrinkage. 
If shrinkage is 2 per cent and can be 
cut to 1% per cent, there will be a 
proportionate reduction in _ overflow 
volume and in salt consumption, but the 
entire overflow cannot be eliminated. 


Another error is to assume that the 
dissolver can be fed with water instead 
of spray brine, and the dissolver brine 
then added to the system. This would 
almost double the salt consumption. 


WAXED PAPER PROMOTION 


Extensive plans to broaden existing 
markets and to develop new sales out- 
lets were adopted by the Waxed Paper 
Institute at the group’s annual meeting 
in New York city recently. The met 
chandising program, started in 194, 
will be accelerated this year to carly 
the waxed paper story to many 
sources and consumers, including the 
meat packing industry, which provides 
a large market for waxed paper. 
possibility of increased prices of ™¥ 
paper stock, which would affect all 
manufacturers of waxed paper, was dis 
cussed, as well as employe relations 
wage rates in the industry. 
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New Ceilings in Effect 
(Continued from page 17.) 
second adjustment in his price for 
canned meats. 

Meanwhile, Gayle G. Armstrong, de- 

ment of agriculture representative 
in charge of the seized plants, indicated 
that with the new wage ruling in effect 
and new meat prices in force, plants 
would be turned back to private owner- 
ship just as soon as possible. He said 
that while many plants will be turned 
back one at a time, those of the “big 
five” will be returned simultaneously so 
they will resume normal operations on 
an equal basis. 

The OPA also announced this week that 
forthcoming increases in retail prices 
of meat will reflect the amount of re- 
cent increases in wholesale meat prices. 
The increase to consumers, as previ- 
ously announced, will amount to about 
1% per cent. 

The higher retail prices for beef, 
veal, lamb and mutton will be made 
public on or about March 25 and will 
become effective approximately April 1, 
the agency said. Prices on pork, sau- 
sage and variety meats are expected to 
be announced about a week or so later. 

This much time is needed, the agency 
explained, to finish the computation of 
some 27,000 prices, used on lists of 
dollar-and-cent retail meat ceilings 
which vary, according to annual sales 
volume, in three store groups, and in 
ten pricing zones. 


Abraham Rendering Unit 


(Continued from page 48.) 


quality but the grease content of the 
tankage has been reduced from the 
previous 17 to 18 per cent to 10 to 12 
per cent, with a corresponding increase 
in protein content of the tankage and 
grease yield. The new plant addition 
has moreover lived up to expectations 
in requiring far less labor, steam and 
power to turn out a greater volume of 
production than the former rendering 
unit which required much manual labor. 

The Abraham firm was founded in 
1910 as a retail establishment and ex- 
panded into a chain of 15 wholesale 
and retail markets. In 1924 the com- 
pany became exclusively wholesale and 
went under federal inspection in 1927, 
operating as a sausage manufacturer, 
wholesaler and jobber. In 1931 the 
company acquired a slaughtering plant 
and since that time has slaughtered at 
the Hollywood location and transferred 
the product for processing to the plant 
in Memphis proper. 

J. J. Abraham is chairman of the 
board; Ben Abraham, president; George 
Abraham,.vice president and treasurer; 
George G. Abraham, vice president and 
Secretary; E. V. Theobald, general man- 
ager; Syd M. Lerner, sales manager; 
Joel Freedman, assistant treasurer and 
in charge of inedible product sales; 
Cecil Benson, plant superintendent, and 
Vardaman Wilson, foreman of the new 
rendering department. 


SOME HOG CEILINGS REVISED 


Through Amendment 20 to MPR 469, 
the OPA made several changes in ceil- 
ing prices of live hogs at some market 
points, effective March 13. The amend- 
ment included the removing of Birming- 
ham, Ala., from the category of terminal 
markets and redesignated it as an in- 
terior market with a ceiling price of 
$14.55, which is 10c below the previous 
ceiling. 

Other changes included Montgomery, 
Ala., increased 5c to $14.55; a new zone 
in Virginia formed of the counties of 
Isle of Wight, Nansemond, South 
Hampton, Surrey and Sussex with a 
ceiling of $14.65; (Suffold and Smith- 


—<—<—<——$ 


field in the above counties were deleted 
from the interior market list with no 
change in ceilings). Other new interior 
markets were established at Belleville, 
Ill., ceiling, $14.55; Clinton, Ky., $14.40; 
Elgin, Ill., $14.60; Newbern, Tenn., 
$14.40; New Salisbury, Ind., $14.60; 
Terre Haute, Ind., $14.60, and Walla 
Walla, Wash., a ceiling of $15.25. 


RESTAURANT GROUP TO MEET 


Frozen food trends and electronic 
cooking will be among subjects head- 
lined at the twenty-seventh annual 
National Restaurant convention and ex- 
position at Chicago, March 26-28. 





Here they are: 

(1) Years of experience in working 
with the meat packing industry. (2) 
A complete high-quality line of bags, 
covers and other textile products. 
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BEMIS BRO. BAG CO. 


OFFICES. Baltimore + Boston + Brooklyn + Buffalo + Charlotte 
Chicago + Denver + Detroit + East Pepperell + Houston 


Solt Loke City + Son Francisco + Seattle + Wichite 
Wilmington, Calif, 





| 
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BEMIS CAN GAVE MEAT PACKERS 
BETTER SERVICE ON SUPPLIES 





Jp 


(3) The strategic location of Bemis 
plants and sales offices throughout 
the country assures prompt service. 
(4) Ordering from one source — 
Bemis — conserves time and effort. 


Bemis Products Serving 
The Meat Packing Industry 

Lard press cloths + parchment lined 
pork sausage bags + ready to serve 
meat bags + cheesecloth + beef neck 
wipes + bleaching cloths + scale 
covers + inside truck covers + de- 
livery truck covers « cotton and bur- 
lap ham and bacon bags « cotton 
tierce liners + roll or numbered 
duck for press or filter cloths. 
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MEAT LOAF PANS 


of Stainless Steet 


6 & D stainless steel Meat Loaf Pans give the satisfaction meat 


packers and sausage manufacturers require. 


Sturdily built of non-rusting stainless steel, means long life and lower 


cleaning costs. 


8 & D stainless steel Meat Loaf Pans have features which remove 


any guess in baking meat loaves. 





BEST &€ DONOVAN 


also manufacturers of the famous line of B & D electrical pork & beef saws 


332 SO. MICHIGAN AVE. CHICAGO 4, ILL. 














(DISPENSE: 
to deal out in portions. 4 0 N FY. SW E ET 


SUGAR CURE 


AFRAL “Honey Sweet” Sugar Cure is un- 
usual... it has a specially prepared liquid 
sugar base. Contains alli the necessary cur- 
ing ingredients, saves labor costs and pro- 
duces that fine old 
flavor and lasting 
color. Write for full 
details. 














* If you dispense meat you cannot afford the doubtful 
economy of postponement in the purchase of an efficient “Boss” 
meat dispenser. Rapid and accurate in operation, flexible and easy 
to clean, the “Boss’’ Dispenser will save its cost in record time, 










YEARS OF 


while stepping up the appearance of your product to a new 
lavestignte. You'll be conntneed. ' . —_ QUALITY 
PRODUCTS 
“BUY BOSS” ~~ . 
FOR 4p cy 
BEST OF SATISFACTORY SERVICE 


r < 
4¢ corpo 


CORPORATION 





601 WEST 26th STREET * NEW YORK 1, N. Y. 
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World Hog Numbers 
Decline 5,000,000 


Head in One Year 


DECREASE of 5,000,000 head in 

world hog numbers during 1945 
js indicated in preliminary reports re- 
ceived by the Department of Agricul- 
ture. The decline is attributed to a 
sharp fall in the general European hog 
population, and to fewer hogs in Canada 
and Argentina. Reductions in those 
areas were offset only partially by mod- 
erate increases in the United States, 
France and the Soviet Union, and smail 
increases in other countries. 

World hog numbers at the beginning 
of 1945 totaled about 249,000,000 head, 
16 per cent smaller than the record level 
of 1940, and 13 per cent smaller than 
the 1931-40 average. Because of the 
critical world shortage of grains, fur- 
ther declines in hog numbers outside the 
U. S. are forecast in 1946 despite a de- 
mand for meat well above the current 
supply. 

Canadian hog numbers continued to 
decline and at the beginning of 1946 
showed a drop of 1,800,000 head below 
the year before, and 38 per cent below 
1944. In the United States, the hog 
population rose 4 per cent last year, 
thus recuperating part of the loss 
shown during 1944. 


Argentine Numbers Down 


A poor corn crop in Argentina and 
relatively unfavorable price relation- 
ships a year ago caused considerable 
breeding stock liquidation in 1945. As a 
result a reduction in the country’s hog 
numbers of from 30 to 40 per cent is 
forecast by mid-1946 compared with a 
year earlier. There may be an increase 
in Brazilian hog raising because of a 
good 1945-46 corn crop. 


Hog numbers in the United Kingdom 
were 15 per cent greater in June, 1945, 
than a year before because of a slight 
increase in grain supplies, but were only 
half of the 1935-40 levels. Uncertain 
feed supplies are restricting any im- 
mediate expansion of hog numbers in 
the United Kingdom. A similar situa- 


roa prevails in Denmark and Switzer- 
and. 


A rise in hog numbers in Belgium 
and the Netherlands in 1945 and 1946 
over the low wartime levels is indi- 
tated. The former country is believed 
to be approaching its 1936-40 average. 
In the Netherlands, however, hog num- 
bers are only about 60 per cent of that 
average. A 40 per cent increase in 
French hog numbers in the fall of 1945 
over the previous year has been re- 
ported, bringing the country’s level to 


approximately 80 per cent of prewar. 

In central Europe, hog numbers de- 
clined sharply after December, 1944, 
and are about two-fifths of prewar. 
There is believed to have been some re- 
covery from the low level of 1944 in the 
Soviet Union. 

Feed shortage and labor difficulties 
caused a fall in the number of Aus- 
tralian hogs in 1945 compared with a 
year earlier, and the country’s hog 
total is now smaller than a year ago 
because of the reduced number of sows 
for farrowing. New Zealand’s hog num- 
bers dropped after 1941, largely because 
of labor and feed shortages. A slight 
increase is expected in 1946. 





PRODUCTION OF MEAT 
OFF AGAIN AS KILL 
OF LIVESTOCK DROPS 











Meat production under federal in- 
spection for the week ended March 9 
totaled 266,000,000 lbs., according to the 
U. S. Department of Agriculture Meat 
Board. This was 19 per cent less than 
the 327,000,000 lbs. in the preceding 
week and 8 per cent less than the 288,- 
000,000 Ibs. produced during the corre- 
sponding week last year. 

Slaughter of cattle under federal in- 
spection was estimated at 210,000 head, 
15 per cent below the 247,000 a week 
earlier, and 23 per cent below the 273,- 
000 a year ago. Beef production was 
calculated at 113,000,000 lbs., compared 
with 132,000,000 lbs. for the preceding 
week and 143,000,000 lbs. a year ago. 

Calf slaughter was estimated at 88,- 
000 head. This was 6,000 head under the 
preceding week, and 39,000 under the 
corresponding week last year. Output 
of inspected veal for the three weeks 
under comparison was figured at 7,000,- 
000, 8,000,000, and 12,000,000 Ibs., re- 
spectively. 

The number of sheep and lambs 
slaughtered for the week was estimated 
at 488,000 head. This was 16 per cent 
below the 581,000 for the preceding 
week but 29 per cent above the 377,000 
for the same period last year. Produc- 
tion of inspected lamb and mutton 
amounted to 22,000,000 lbs. This com- 
pares with 26,000,000 Ibs. for the pre- 
ceding week and 17,000,000 lbs. for the 
corresponding week last year. 

Hog slaughter was estimated at 840,- 
000 head, which was 23 per cent below 
the slaughter of 1,088,000 head during 
the preceding week, but 8 per cent more 
than the 775,000 for the same week in 
1945. The estimated production of 
pork was 124,000,000 lbs. compared with 
161,000,000 Ibs. last week and 116,000,- 
000 Ibs. in the corresponding week a 
year ago. 
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NEW RESTRICTIONS PUT 
ON SOAP MANUFACTURERS 


Synthetic detergents made from fats 
and oils went under quota restrictions 
this week covering the use of fats and 
oils in the manufacture of soap. The 
order, announced by the Department 
of Agriculture, is an amendment to 
WFO 42-B. The amendment also put 
rosin back on the list of soap-extend- 
ing materials. Restrictions on the use 
of rosin were rescinded recently by the 
OPA. 

OPA’s action makes it necessary to 
include the use of fats and oils in syn- 
thetic detergents under quotas set up 
for soap manufacturing in order to 
avoid an aggregate increase in the 
use of fats and oils for these products, 
the department said. 

Manufacturers of synthetic deter- 
gents made from fats and oils will be 
required to submit a new or revised 
report on form FDO 32-1, showing the 
total base period usage of fats and 
oils in soap including synthetic de- 
tergents. 

The amendment also requires that 
fats and oils used in soap for U. S. ter- 
ritories be deducted from base period 
usage. Manufacturers desiring copies 
of form FDO-42-1 should write to Fats 
and Oils Branch, Production and Mar- 
keting Administration, Washington, 
D. C. 


U. S. FOOD DELIVERIES 


Deliveries of food and agricultural 
products for foreign shipment (includ- 
ing UNRRA) and for domestic and ter- 
ritorial programs during the month of 
December, 1945, totaled 2,047,717,549 
lbs., the Department of Agriculture re- 
ports. Deliveries for foreign shipment 
(other than UNRRA) during the month 
amounted to 1,354,788,425 lIbs., or 66 
per cent of the monthly total. Included 
in the shipments were 45,004,122 Ibs. 
of meats and 10,464,522 lbs. of fats and 
oils. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 9, 1946, were 7,266,- 
000 Ibs.; previous week 11,594,000 lbs.; 
same week last year 8,740,000 lbs. Janu- 
ary 1 to date, 71,691,000 lbs.; for the 
corresponding period a year earlier, 
79,225,000. 

Shipments of hides from Chicago for 
week ended March 9, 1946, were 4,323,- 
000 lbs.; previous week 5,025,000 lIbs.; 
same week last year 4,463,000 lbs. Janu- 
ary 1 to date, 45,061,000 lbs.; compared 
with 45,010,000 lbs. shipped during the 
corresponding period of a year earlier. 
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with a Felins 


TYING 


Tie Packages 








Smart packers everywhere are demanding 
Felins PAK-TYER for new speed and flexi- 
bility in package tying. Saves labor and 
operates at new low costs. Ties 25 to 50 pack- 
ages per minute. Write for full details today. 


Fillers — Heatsealers — Conveyors — Special Machinery 


Paul L. Karstrom Co. 


Chicago 16, IIl. 


2620 S. Indiana, Dept. 3 


PAK-TYER 
MACHINE 
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Illustrated is 
Bump Sanitary 
Direct Drive 
Pump. 

at slow s 








Note the principle of opera- 
tion above and you'll see why 
Bump Pumps have a low main- 
tenance cost. The internal 
seals do not revolve and there 
is no contamination of the 
fluid being pumped as the bear- 
ings are entirely separate from 
the pumping chamber. There 
are no grease cups and no in- 
ternal threads—only two mov- 
ing parts. Bump Sanitary 
Pumps are easy to clean and 


easy to maintain. As one food processing company 
that has used a large number of Bump Pumps in 
operation for years says: ‘‘We use Bump Pumps be- 
cause in our opinion they do a better job at a lower 
total cost to us than any other pumps now offered 
on the market."" Bump Pumps are positive action 
self-priming under head pressures, can be operated 

’ deliver a constant volume per 
revolution regardless of speed or pressure. 

















MEAT AND SUPPLIES PRICES 
Chicago 








WHOLESALE FRESH MEATS 
tCarcass Beef 


Week ended 
Mar. 13, 1946 


per lb. 
Steer, hfr., choice, all wts.... .2105 
Steer, hfr., good, all wts..... -2005 
Steer, hfr., com., all wts..... .1805 


Steer, hfr., utility, all wts 
Cow, commercial, all wts... 
Cow, canner and cutter... 
Hindquarters, choice .. 
Forequarters, choice ... 
Cow, hdq., commercial. . 
Cow, foreq., commercial. . 


tBeef Cuts 
Steer, hfr., sh. loin, choice 
Steer, hfr., sh. loin, good 
Steer, hfr., sh. loin, com.. 
Steer, hfr., sh. loin, util.. 
Cow, sh. loin, 
Cow, sh. loin, 
Steer, hfr., round, choice...... 
Steer, hfr., round, good...... 
Steer, hfr., rd., commercial 
Steer, hfr., rd., 
Steer, hfr., loin, 
Steer, hfr., loin, good....... 
Steer, hfr., loin, commercial... 
Cow, loin, commercial 
Cow, loin, utility. 
Cow, round, commercial... . 
Cow, round, utility....... 
Steer, hfr., rib, choice 
Steer, hfr., rib, good...... 
Steer, hfr., rib, commercial 
Steer, hfr., rib, utility..... 
Cow, rib, commercial..... 
Cow, rib, utility........ 
Steer, hfr., sir., choice 
Steer, hfr., sir., good. 
Steer, hfr., sir., com. 
Steer, bfr., cow flank... 
Cow, sirloin, commercial. . 
Cow, sirloin, util............ 
Steer, hfr., flank steak..... 
Cow, flank steak..... 





.3305 








Steer, hfr., reg. chk., choice.. 

Steer, hfr., reg. chk., good.. $4 
Steer, hfr., reg. chk., com... 1805 
Steer, hfr., reg. chk., utility. 1605 
Cow, reg. chk., commercial. . ; 1805 
Cow, reg, chuck, utility..... 1605 
Steer, hfr., c. ¢c. chk., choice. 1880 
Steer, hfr., c. c. chk., gd 1805 
Steer, hfr., ¢. c. chk., com.... aE 


Steer, hfr., c. c. chk., utility 
Cow, ¢, c. chk., commercial 
Cow, ¢. ¢. chk., utility.. 


Steer, hfr., foreshank..... 
Cow, foreshank ........ 
Steer, hfr., brisket, choice 
Steer, hfr., brisket, good.. 
Steer, hfr., brisket, com.... 
Steer, hfr., brisket, utility. 





Cow, brisket, commercial... . 
Cow, brisket, utility. 
Steer, hfr., back, choice... 
Steer, hfr., back, 

Cow back, commer¢ 
Cow back, utility........ 
Steer, hfr. arm chuck, choice. . 
Steer, hfr. arm chuck, good.. 

Cow arm chuck, commercial... 
Cow arm chuck, utility....... 
Steer, hfr. sh. pl., gd. 
Steer, hfr. sh. pl., com. & util. 
Cow short plate, commercial. . 
Cow short plate, utility....... 








tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per cwt. for local del. 


+Veal—Hide on 
Choice carcass 
Good carcass ... 
Choice saddles ... 


tVeal prices include permitted ad- 
dition for Zone 5, 25c per cwt. for 
double wrapping and 25¢ per cwt. for 





delivery. 
*Beef Products 

BORERS ccccccsccdccccccccceqosse 
Hearts, cap off........... 
Tongues, fresh or froz 2% 
Tongues, can., fresh or froz......16% 
BWOOTRTOEES cccccccccccccoscccced % 
Ox-tails, under % Ib............. 8% 
BEIPS, GERI .ccccccccccccccccs 4% 
TE, GHEE wcccccccevcecescese 8% 
Livers, unblemished .. “ 25% 
Kidneys ....... Ca6neeeeeosnevne's 11% 

*Veal and Lamb Products 
DURE ccaccgecvicccosssecctoces 9% 
Calf Livers, Type A..... J sth oe 
Sweetbreads, Type A............ 89% 
EAMED CORGUES oo cccccccsccccccce 15 

*Prices carlot and loose basis. For 
lots under 500 Ibs. add $0.625. For 
packing in shipping containers, add 
per cwt.: in.5 Ib. container (sweet- 


breads, brains & cutlets only) $2.00. 
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**Lamb 
Chelce MmRS on ccscccccccccch 
Good lambs e0.00600 oecee = 
Commercial lambs . crt 
Choice hindsaddle . “2969 
Good hindsaddle = ‘2185 
Choice fores . ; .. 2 
Good fores . oo aan 
**Mutton 
Choice sheep ... 1319 
Good sheep 11 
Choice saddles 160 
Good saddles 145 
Choice fores ..... 105 
Good fores ........ 910 
Mutton legs, choice. 17% 
Mutton loins, choice 1435 


**Quot. on lamb and mutton are for 
Zone 5 and include 10c for stockig. 
ette, plus 25c per cwt. for del, 


*Fresh Pork and Pork Product 


Reg. pork loins, und. 12 Ibs 
PUONOD: nacecécencveesscocestaul 
Tenderloins, 10-lb. cartons. 
Tenderloins, loose 
Skinned shldrs., bone in.. 201, 
Spareribs, under 3 Ibs... 
Boston butts, 3/8 lbs... 

Boneless butts, c. t..... 

Neck bones 
Pigs’ feet 
Kidneys 
Livers, unblemished 
BrAimS .ccccscscces 
Ears 
Snouts, 
Snouts, 
Heads 
Chitterlings 
Tidbits, 





s, lean out... 
lean in... 


hind feet...........«0. & 


*Prices carlot and loose basis, 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 Ibs., 
parchment paper .........+.s+. 
Fancy skinned hams, 14/18 Ibs., 
parchment paper ...........+.. 
Fancy trim, brisket off, bacon, 
S ED. Gowe, WERD. occccccssssenn 
Square cut seedless bacon, 8 Ib. 
down, wrap ivecesguul 
Beef sets, smoked 








Insides, D Grade...........e+6 
Outsides, D Grade......... oa 
Knuckles, D Grade.........++« 
Quotations on pork items are loose, 
wrapped, f.o.b. Chicago, subject te 
OPA quantity differentials. 
*VINEGAR PICKLED 
PRODUCTS 
Pork feet, 200-Ib. bbl.........- $19.0 
Regular tripe, 200-lb. bbl.. oO 
Honey, tripe, 200-Ib. bbl....... a) 


BARRELED PORK AND 
BEEF 


Clear fat back pork: 
70- 80 pieces .. ‘ fe 
80-100 pieces ... coeeee am 
100-125 pieces ......+«.e++ee 23.0 


Clear plate pork, 23-35 pieces.. 243 
Brisket pork 30.00 
Plate beef, 
Ex. plate beef, 200 Ib. bbls 
For prices on sales to War Procure 
ment Agencies, see Amendment 3@ 
RMPR 148, effective May 26, 


*Quot. on pork items are for 
than 5,000 Ib. lots and include 
permitted additions, except boxilg 
and loc. del. 











SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose basis 



























Reg. pork trim. (50% fat).. ¥. 
Sp. lean pork trim. 85%..-- 

Ex. lean pork trim. 95%...- Sy 
Pork cheek meat.......-+++* 
Pork livers, unblemished. ...-- a 
Boneless. bull meat......-+++++ m8 
Boneless chucks ... ‘m0 
Shank meat ...... . rT) 
Beef trimmings ... “So. 
Dressed canners .... : cr) 
Dressed cutter cows. . : er 
Dressed bologna bulls . 7] 





Pork tongues 





tton are for 
for stockin- 
r del, 


¢ Products 


8 - -244 





8 Ibe, 
18 ibs. 
23% 


pacon, 





















DRY SAUSAGE 


qervelat, dry, in hog bungs..... 59% 

qporingeT «++ ses ee reece sce e ee eeed 32 

farmer .-- oes +3 42% 
D bpecwsccoee 

hones semi-dry 





EP ccaccesesvesens 52 
sradella, semi-dry PETS 20% 
. meOG) ccccvceseces 3% 
SUMEETC «. .ccsccuenisonwed 40% 


proscuitto ..- 


{DOMESTIC SAUSAGE 


(Quotations cover Type 2, except 
where otherwise noted.) 


Pork saus., hog casings Type 1...30% 


Pork saus., bulk Type 1....... 28 
Frankfurts, in sheep casings... 32 

Frankfurts, in hog casings....... 29 
Bologna, natural casings...... 2644 
Bologna, artificial casings..... 25% 


ver saus., fr., hog casings..... 
takd. liver saus., hog bungs....24% 


CREESE coc eccccccccccccces 2014 
ven Eng., natural casings...... 38% 
a) 





lunch, natural casings... 
Tongue and blood ‘3 
Blood sausage ...... 


Souse 
Polish sausage ... 





tPrices based on zone 5, plus $1.50 
per cwt. for sales to retailers and 
purveyors of meals where no loc. del. 
is made. Prices include boxing or 
packaging costs. 


CURING MATERIALS 


Cwt. 

Nitrate of soda (Chgo. w'hse) 
in 425-Ib. bbis., del.......... $ 8.75 

faltpeter, n. ton, f.o.b. N. Y.: 
Dol. refined gran............ 8.60 
Small crystals ........... -. 12.00 
Medium crystals ............ 13.00 
Large crystals .........-..5. 14.00 
Pure rfd. gran. nitrate of soda. 4.00 


Pure rfd. powdered nitrate of 
soda 
Salt, in min. car of 80,000 Ibs. 


only, f.o.b. Chgo., per ton: 
Granulated, kiln dried....... 9.70 
Medium, kiln dried.......... 12.70 
Rock, bulk, 40 ton cars...... 8.80 
rr 
w, 96 basis, f.o.b. 
New Orleans ..........0. 
Standard gran., f.o.b. refiners 
PD 664060606 00¢00000%89060 
Packers’ curing sugar, 250 Ib. 
bags, f.o.b. Reserve, La., 
DK bitbenebhtnaetenseees 5.15 
Dextrose, in car lots, per cwt., 
Dt ctihelshebrreverok de 4.80 
ff eee 4.75 
SPICES 


(Basis Chgo., orig. bbls. bags, bales.) 
Whole Ground 


Allspice, prime ........ 28 31 
Tc tienenessos 29 32 
Chili powder ......... 51 
Cloves, Zanzibar ...... 23 26 
Ginger, Jam., unbl.... 26 29 
DT tethttten ake s 23 27 
Mace, fey. Banda..... 1.05 1.19 
East Indies ........ 95 1.10 
E. & W. I. Blend... 90 
Mustard flour, fey..... 84 
iitescesewa 22 
West India Nutmeg... 52 
Paprika, Spanish 55 
Pepper, Cayenne . ° 37 
Be Besccce ° 46 
Black Malabar ° 13% 
Black Lampong 13% 
Pepper, Packers 15% 





SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 
of sage.) 


Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack...... 20 @25 

Domestic rounds, over 
% in., 140 pack...... 35 @38 
Export rounds, wide, 

OVOP 196 Mrccccccccccs 45 @49 
Export rounds, medium, 

1% to 1% in.......... 33 
Export rounds, narrow, 

1% in. under......... 34 @35 
No. 1 weasands, 22 in. up 5 
No. 1 weasands, 24 in. up 7 
No. 2 weasands......... 

MO. 2 BERBB. ccccccccces 18 @20 
Bes BD WBMcccsccescecs 10 @12 
Middle sewing, 1% @ 

Os S6dnecdsnesssceed 65 @7m5 
Middles, select, wide, 

oer 65 @85 
Middles, select, extra, 

24% @2% im. .......0- 1.00@1.10 
Middles, select, extra, 

BH Be. & GDeccccccees 1.25@1.40 

Dried or salted bladders, 

per dozen: 
12-15-in. wide, flat...... 1.00@1.05 
10-12-in. wide, flat...... .50@ 

8-10-in. wide, flat...... .80 35 

6- 8-in. wide, flat...... 2 25 

Hog casings: 
Extra narrow, 29 mm. & 
Mm. cocccescescecocess 2.40 
Narrow mediums, 29@32 

MM. cccccsesccceseces 2.40 
Medium, 32@35 mm..... 2.10 
Medium, 35@38 mm..... 1.80@1.90 
Wide, 38@43 mm....... 1.65@1.70 
Extra wide, 43 mm..... 1.45@1.60 
Mxport BURGS ..ccccccccs 23 @25 
Large prime bungs...... 18 20 
Medium prime bungs....11 14 
Small prime bungs...... 8 10 
Middles, per set......... 21 @24 





Ground 
Whole for Saus. 
Caraway seed ........ 72 84 
Cominos seed ......... 50 55 
Mustard sd., fey. yel.. 28 oe 
AMOTICAR 2. ccccccces 28 ee 
Marjoram, Chilean..... 20 24 
OPEZANO .ccccccccccecs 13 16 
OLEOMARGARINE 
White domestic, vegetable....... 19 
Wee GUEINEE BEE. ccccccccccceces 16% 
Water churned pastry........... 18% 
Milk churned pastry............. 18% 


Vegetable type 


VEGETABLE OILS 


White, deodorized, summer oil, 


in tank cars, del’d Chicago. ..14.63 


Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d. 
Chicago 

Raw soap stocks: 

Cents per lb. del’d. in tank cars. 

Cottonseed foots, basis 50% T.F.A. 


Midwest and West Coast....... 3% 


BRE ccccccccccccoccccccencéoee 
Corn foots, basis 50% T.F.A. 
Midwest 


ME ccccccccccccvccesesccccces 3 
Soybean foots, basis 50% T.F.A. 
Midwest and West Coast........ 3 
BREE scccccvcccccccesccccoceses 3 
Soybean oils, in tanks, f.o.b. 


mills, Midwest ..........s+e0. 1 
Corn oil, in tanks, f.o.b. mills...12 


Manufacturer to jobber prices, f.o.b. 





Builders of Dependable 
Machinery Since 1834 

















N’S FOUNDRY & MACHINE WORKS 
A AVE., AURORA, INDIANA, U.S. A. 
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Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construc- 
Hon saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 
Hes 500 to 20,000 Ibs. per hr. Write for catalog No. 310. 













































Qual (oilive 


SOLVES “PERFECT CRIME” 


Police whistles shrill- 
ed! Sirens screeched! 
And a warning went 
out on all teletypes: 
“Two very dangerous 
criminals are at large. 
Huge rewards offered 
for the immediate ar- 
rest of Muggsy Cop- 
per and Killer Iron.” 

“What is the nature of these thugs’ offenses?” asked 
the famous Armchair Detective. Offenses? Terrible! t 
Copper and Iron assault fats and oils, hastening ran- f 
cidity ... they slug the stability of dairy, bakery and 
meat products ...they even hide out in salt! 











“The villains!” exclaimed the Armchair Detective, 
angrily. “So they hide out in salt, do they? There’s 
an easy solution for that crime. Just be sure the 
salt is made by the famous Alberger Process. Thus 
you know that you're using a salt that contains less 
than one part of copper and iron per million. Since 
salt may contain significant amounts of these danger- 
ous elements, need I say more? Call Diamond Crystal 
to your rescue!” [ 


ee 6 altel 





Need Help? Write For It! 


Check up on the salt you now use. See whether you 
get the same answers concerning purity that Diamond 
Crystal gives you. And for other help on salt, write our 
Technical Director, Diamond Crystal, Dept. I-14, 
St. Clair, Michigan. 


DIAMOND CRYSTAL 
ee eT 








TEX MARKET PRICES ccc: Yong} 


——— 
ol DRESSED BEEF CARCASSES *SMOKED MEATs 
5 : i essed Reg. hams, under 14 Ibs.... , Cc 
Genuine : : City Dr : Reg. hams, 14/18 Ibs......._-** “aa 

Steer, heifer, GG cecteseece -2230 Reg. hams, over 18 Ibs... -***"” caRLOT 
Steer, heifer, good... wt seeeees -2130 Skd. hams, under 14 lbs... - FOB. | 

Steer, heifer, commercial...... -1930 Skd. hams, 14/18 Ibs... °**” 30 ’ 

Steer, heifer, utility.......... -1730 Skd. hams, over 18 lbs... ””" 

* ly GEENGEED cc ccccecccece .1930 Picnics, bone in........0°°°""" THUR 


Bacon, Western, 8/12 ‘the. 5: 
4 d 


MES SUL MONO O UME CMM | Tis stove quotations do not include Tacon, City. Baths. 


Beef tongues, light............." 


STA | N-PROOF, AC \ D-RES! STANT, 50c per cwt. for delivery. Beef tongues, ns #10... 











KOSHER BEEF CUTS *Quotations on pork items are tes 2°. 
2 .  aeiine 017 less than 5,000 Ib. lot ~ Bie 
OIL RESISTANT Steer, hfr., tri., choice........ .2170 - S and inclu 34.16 ...- 
= Steer, bfr., tri., good.......... -2095 all permitted additions. ’ 
Steer, hfr., tri., commercial... .1970 
Steer, hfr., tri., utility........ .1770 
Steer, hfr., reg. chk., choice... .2445 DRESSED HoGs 
Steer, hfr., reg. chk., good.... .2295 Hogs, gd. & ch., hd. on, If. fat in 6-18 «..-- 
Steer, hfr., reg. chk., Mar. 13, under 80 Ibs . $21.8 1-20 ..-- 
DEEL. ditties ctecemaewat -2170 81 to 99 Ibs...... - Ee M22 ..-- 
Steer, hfr., reg. chk., utility... .1895 100 to 119 Ibs... .. 205) 
——— 120 to 136 Ibs.. e207 f 
Above quot. include permitted add. 137 to 153 Ibs.. ~oecu 
for Zone 9, plus $1.50 per ewt. for 154 to 171 Ibs. ’ 19.7) 
koshering plus 50c per cwt. for loc. 172 to 188 Ibs a 19.5 19-12 
del. ae 12-14 
Steer, hfr., rib, choice........ 2580 14-16 . 
Steer, hfr., rib, good.......... 2455 *DRESSED VEAL 4 
Steer, hfr., rib, commercial... .2280 . + i 
Steer, hfr., rib, utility........ "2030 Hide off a 
Steer, hfr., loin, choice....... .3130 Choice, 50@275 lbs....... aul 23 
Steer, hfr., loin, good......... -2955 Good, 50@275 Ib en 33 
Steer, hfr., loin, commercial... .2480 Commercial, S....... 198 se 
Steer, bfr., loin, utility....... 2155 Utility, 50@275 Ibs........... img 7 °° 


Above prices are for Zone 9, plus *Quot. are for zone 9 and include 
50c per ewt. for del. Additions for 50c for del. An additional %e per 
kosher cuts, where permitted, are ewt. permitted if wrapped in stock-B 4. ¢ 






















Out-wear ordinary not included in prices. inette. #8 ve 
aprons many times *FRESH PORK ~~ ee an oo 
over. Built with strong | Perk loins, fresh, 12 Ibs. dn.. — ae — 
Shoulders, regular ..........+.. 22 Leah, oo08 ........... 22 ee a 
reinforced eyelets and _— —— — _— ales 7 a. wr 7 veboe 4 
. . . De B22. oe Mutton, good & choice.. Sy 
adjustable tape ties. a, aed fresh, under on Mutton, utility & cull... ont FU 
Pork trimmings, om, lean......32 “Quotations are for Zone 9. MONDA 
pan, eee is FANCY MEATS on 
b 5 SEE accesecceeones 5% 
e ° Cit —— < P LARD 
Basco-TEX Genuine Plastic Coated Aprons are the | pork loins, fr., 10/12 Ibs......... O71 Han on ag EY ‘Type ‘ccm May .... 
. P . + . Shoulders, __ Seeeeneeerer 2 Sweetbre re D bi July ..... 
outstanding advance in protective clothing in years. Butts, «we ET aepeemnoss: ll ay — etc: ES 
- : ams, regular, under 14 Ibs...... 24 Lamb fries, D. «0 ccwsnee Oet 
They do not need laundering but are merely wiped | Hams, sknd., tinder oP sate 20, ion Wek ne ee eh 
‘ , c 5 BO BR. ncccccccccccces 5 Oxtails, under % Ib............. 9% 
ir small cost | Pork trim, ex. lean......221122: 32 poate . 
off with a damp cloth. They — the ieee Pork trim, regular.............. 19% Prices Lecletiuwmenn = 
over and over again. They are light in weight and Spareribe, mediam -.......+.+. 16% zone, 9. For lots under 500 Ibe., ai 
e © BIO BWBscceeeeeeeee Dad, 
rovide the utmost in wearing comfort. 
P 8 *COOKED HAMS BUTCHERS’ FAT = 1 .. 
Cooked hams, skin on, fatted, Shop fat ... . .$3.25 per cwt, = 2. 
— — rr ots nein ahr 45 Breast fat . . 4.235 ewt. Mar. 13 . 
PRICES SIZES COLORS Cooked hams, skinless, fatted, P Edible suet . - 4.75 ponte ns 
GRAY ALL WHITE PE debe nsnevhssoscmuegna 48% = Inedible suet .......... 4.75 per ewt. —* 
Cl eae $ 8.40 per doz. co) eee $ 6.88 per doz. 
SO BEB. 2. cc cecce 9.78 per doz. 30 x 36.......... 7.65 per doz. Pack. 
IG ceccecees 11.90 doz. OS eee 9.35 per doz. 
pees 12.60 perdoz. | 36x44.......... 10.18 per doz. CHICAGO PROVISION SHIPMENTS ie 
Full Length Sleeves Full Length Sleeves isi i : Chicago 
30.88 pera — 3 ey Provision shipments from Chicago for the week ended § , “tics 
— March 9, 1946, were reported as follows: Chicago 


Leggings, Hip Le a" 
egg Siivso p Length Leaf, ket 


— HEAVY DOUBLE-COATED Week, Previous tear thn '¢ 














Neutral, 1 
BLACK MAROON NEOPRENE Cured meats, pounds................ 8,468,000 8,550,000 Rye | Chicago 
Fresh meats, pounds............ . . .39,966,000 mt 50,592, Shortenin; 
30m 36.20.0000 978 per dos: | 30x 36220520..0.°4280 per dos. | | 14"4, pounds ...... STIs, 9,000 s cat 
sc nnaaiel 11.90 per doz. ot Saree 16.50 per doz. - = — 
Ges cececes 12.60 per doz. 36 x 44 adnan 18.45 per doz. We 0. 
Full Length Sleeves Full Length Sleeves 
$9.66 per dozen pair $12.90 per dozen pair TA i L 
Leggin Hip Length Leggings, Hip Length S N b S 5 
$141.90 per dozen pair $23.50 per dozen pair 


All Prices F.O.B. Chicago. Furnish 
best priority. Minimum order 1 dozen 


—— ORDER BY MAIL OR PHONE TODAY —— 








STEEL | .. 


Adelmann Ham Boilers 





CONSULT US FOR shower curtains, partitions, now available in this New 
covers, bags and other items of plastic coated and superior metal. Life-time Sever 
standard textiles. wear at economical cost. a 
Free Sample Swatch on Request Inquiries Invited = — 

age 
ASSOCIATED BAG & APRON CO. HAM BOILER CORPORATION) =<: 


222 W. Ontario St., Chicago 10, Ill. ¢ Phone SUP erior 5809 Office and Factory, Port Chester, N. Y. * Chicago Office, 332 S. Michigan Avts4 § but ar, 
EN ERIN RT of mate 
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biiggrysee | 


: - lude 


¢ per 

n stock. 

ND 
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6% 
meri 
18% 





asis for 
Ibs., add 


ended 


Year 


5,511,000 
0,592,000 
5,138,000 





RS ES 


» Ave, 4 


3, 1946 








CHICAGO PROVISION MARKETS 




















CASH PRICES BELLIES 
(Square Cut Seedless) 
LOT TRADING LOOSE BASIS Fresh or Frozen Cured 
7.0.8. CHICAGO OR CHICAGO . . : 
BASIS Under 8 --» 18% 19% 
al esssesesn Ie 19% 
AY, MAR. 14, 1946 12-16 . - 16% 17% 
THURSD 16-20 . . 174 
REGULAR HAMS RRSP ers 15% 16% 
Fresh or Frozen 8.P. 
BHD .cccccee 22% 22% D.8. BELLIES 
 sewese 2216 22% Clear Rib 
4 223 22% = 18-20 ...... 00. 15% 15% 
TS eo «1% ce == RRP IRD 15% 15% 
eneccesee 15% 15% 
BOILING HAMS = = = 430-35 ......... 13% 15% 
Fresh or Frozen * AZ 6 eee 15% 15% 
. 21% i. Qi eeercseks 15% 15% 
+4 A 20% 21 
M2 ..ceeeee 20% 21 GREEN AMERICAN BELLIES 
SKINNED HAMS 16-20 15 
Fresh or Frozen S.P i o. 
2414 24% 
24 2% + % FAT BACKS 
= ? ~ Green or Frozen Cured 
23% 24 
22% 23 3 ws 11% 11% 
29% 23 8-10 . 11% 1144 
aoa, 23 10-12 ; 11% 11% 
22% 23 12-14 . 11% 12 
22% 23 14-16 . 11% 12 
22% 23 16-18 . 12% 12% 
18-20 124% 1214 
PICNICS See éancancex 12% 12% 
Fresh = oe OTHER D.S8. MEATS 
4 ° ; sort Z 201% Fresh or Frozen Cured 
£10 / aioe 2014 20% Regular plates. 11% 11% 
woe we Se 20%, Clear plates... 10% 10% 
ee 20% 20% Jowl butts .... 10% 10%, 
ert shank %4¢ over. Square jowls .. 11% 12% 
MONDAY, MAR. 11, THROUGH BASIS NEW YORK DELIVERY 
THURSDAY, MAR. 14, 1946 Seeenaaiaten 
LARD Open High Low Close Ammonium sulphate, bulk, per 
14.05t ton, basis ex-vessel Atlantic 
pod reese 14.05... ..-+++eeeeeees 14 ob ~ “Siiareteinasns maa y $29.20 
a adepencecerink es oee be .0F : 5 
Sent "ie tae on altieiaee Blood, dried, 16% per unit..... 5.53 


No bids or offerings 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
Mar. 11 ...14.05b 13.05b 
Mar. 12 ...14.05b 13.05b 
Mar. 13 ...14.05b 13.05b 
Mar. 14 ...14.05b 13.05b 
Mar. 15 «..14.05b 13.05b 





Packers’ Wholesale Prices 


Refined lard tierces, f.o.b. 

DG Mikasdcansebeseudaus 14.80 
Kettle rend., tierces, f.0.b. 

Chicago C. L. soseesceee 
Leaf, kettle rend., ‘tiere es, 

feb. Chicago C. L.........-..15.05 
Neutral, tierces, f.0.b. 

bi 6400sesbenee eben 15.80 
Shortening, tierces, ( (North) 

cet c6eckeeannaseneke 16.50 

Soriening, ‘tierce s, (South) 

6 Sr ar 16.25 


EASTERN FERTILIZER 
MARKETS 


New York, Mar. 13, 1946 


Several cars of dry ren- 
dered tankage were reported 
sold at the ceiling price and 
the demand is still very good. 
No sales of bleod or tank- 
age were reported. Fertilizer 
Manufacturers are making 
heavy shipments of fertilizer 
but are handicapped by lack 
of materials. 


Unground fish scrap, dried, 

11% ammonia, 16% B.P.L., 

f.o.b. fish factory........4.75 & 10¢ 
Fish meal, foreign, 1144% am- 

monia, 10% B. P ».i.f. 

GCE wccccccscce 55.00 
March shipment 55 
Fish scrap re ag 1% ‘am- 

monia, 3% A. f.o.b 

fish factories 
Soda nitrate, per net ton, bulk, 

ex-vessel Atlantic and Gulf 

SOTOE ncccccccccccccceceoese 

in 200-Ib. bags......cccsseee 

in 100-Ib. bags...........+-+- 
Fertilizer tankage, ground, se 

ammonia, % B. P. 

BU cccccvecsccccesosed a3 » & 10¢ 
Feeding tankage, unground, 10- 

12% ammonia, 15% B. P. L., 

bulk 





5.53 


Phosphates 


Bone meal, steam, 3 and 50 
bags, per ton, f.o.b. works. ..$42.00 
Bone meal, raw, 444% and 50%, 
in bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. 


Baltimore, 19% per unit..... -65 
Dry Rendefed Tankage 
45/50% protein, unground..... $ 1.25 


CALIF. SLAUGHTER 


State-inspected kill of live- 
stock for February, 1946: 


No. 
EE dina kod seen aaean . -18,620 
Calves .... ...-15,619 
ED scces . 18,294 
Sheep ...... -11,825 
Lbs. 
Perr ore es eee .. .1,990,008 
ee Ge Ws scsccceawavns 2,759,867 
Lard and substitutes........ 160,011 
ORE n.cuesce0nsesevcessed 4,909,886 


Plants under state inspection Feb- 

ruary 28, 1946, 172. Plants under 

state approved — 
124 


inspection 
February 28, 1946, 
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vipRaTiOn 


Mn Your 
HOGS acd CRUSHERS 


Heavy machinery used in the manufacture of meat 





| by-products does not operate without a certain amount 


of vibration. Where vibration is uncontrolled, it builds 


| up violent stresses in the machine and foundation, is 





transmitted to other machines and to the building 
structure, and causes machine wear, building deteriora- 
tion and general disturbances. 


Korfund Vibration Control, engineered for the spe- 
cific installation, reduces vibration, and the dangers of 
its effects. Over twenty installations have been recently 


| completed in meat packing plants and are operating 
| successfully. 


Write for information on Korfund Engineered 
Vibration Control for your installation. 





This ten ton per hour Mitts & Merrill Hog Machine installed 
on Korfund Vibro-Isolator Units at the Milwaukee Tallow & 
Grease Co. has been in successful operation for five years. The en- 
tire installation, hog plus motor plus I-beams weighs approximately 
6500 Ibs. net with an increase of 600 Ibs. material in processing. 


KORFUND 


Al?) 2 -Wale) 


CONTROL 


THE KORFUND COMPANY 


nC. , 48-2 











BY-PRODUCTIS—FATS—OILS 











TALLOWS AND GREASES 








VEGETABLE OILS 








TALLOWS AND GREASES.—There 
is little change in conditions in the 
tallow and grease market, although sup- 
plies appear to be tightening up again 
on the smaller slaughter of both cattle 
and hogs. Few complaints are being 
heard, however, of inadequate supplies, 
but if kill remains light for any length 
of time the situation may change rather 
suddenly. A pronounced drop has also 
been noticed in average weights of hogs 
now being slaughtered, for the big share 
of the winter marketings are now over. 
January production of grease totaled 
46,419,000 lbs. while consumption for 
the period was 39,135,000 lbs. Stocks at 
the close of the month totaled 76,927,000 
lbs. Edible tallow production during the 
month was 5,939,000 lbs., consumption 
was 5,978,000 lbs. and stocks 5,569,000 
Ibs. Output of inedible tallow for the 
month was 88,433,000 lbs. while con- 
sumption was 102,927,000 lbs. 


All offerings of tallows and greases 
were readily absorbed again this week 
at firm quotations. Tallow sales in- 
cluded edible at 9%c; fancy, 8%c; 
choice, 8%c; special, 844c, and No. 3 at 
8%c. Sales of grease included choice 
white at 8%c; A-white, 8%c; B-white, 
8%c; yellow, 8%c, and brown at 7%c, 
all ceiling prices. 

NEATSFOOT OIL.—Volume of trad- 
ing continues on the light side with 
prices holding mostly unchanged and at 


While the majority of oil markets 
were on the quiet side again this week 
there were reports from the West Coast 
that trading had been resumed in coco- 
nut oil. Shipments from the Philippines 
are now much larger than at any time 
last year and, while supplies are far 
from normal, offerings will help to take 
up some of the slack in total offerings. 


SOYBEAN OIL.—Trading continues 
to be very light in the soybean oil mar- 
ket with most shipments being applied 
against old contracts. Shipments of 
beans to market are very light and will 
probably taper off more as the warm 
weather approaches. Crude soybean oil 
production during January totaled 143,- 
436,000 lbs., while consumption was 
122,709,000 Ibs. 

PEANUT OIL.—Crushings of pea- 
nuts fail to fill all oil needs and this 
market remains in a very firm position. 
Most oil now being produced is applied 
on old contracts. Full ceiling prices are 
quoted. 

OLIVE OIL.—It was indicated that 
there is some trouble clearing the export 
permits for olive oil from Greece and 
no definite statement has been made in 
the last week. However, traders are still 
hopeful that the oil will begin moving to 
this country in fairly short time. 

CORN OIL.—The boost in the corn 
ceiling may bring heavier selling of 
corn in the immediate future for there 









BY-PRODUCTS MARKETS 


Blood 


Ungreund, 166S8 ccccccccccccosccecscssnasne 


Digester Feed Tankage a 


Unground, per unit ammonia..............., 
Liquid stick, tamk CAars...........ecsccccces 


% digester tankage, 
60% digester tankage, 
55% digester tankage, cocccccecouen 
50% digester tankage, bulk.............., 

45% digester tankage, bulk............... 5 
50% meat, bone meal scraps, bulk. 
+Blood-meal 
Special steam bone-meal............ 50.00@% 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 30........6-ese0. 35.00@! 
Steam, ground, 2 & 26............... 35.00@36 





Fertilizer Materials 


High grade tankage, ground 

10@11% ammonia 
Bone tankage, unground, per ton.... 
Hoof meal 


Dry Rendered Tankage 


Hard pressed and expeller unground 
°659% proteim OF 1eSB. .cccccccccsscccsccnnenn } 
SES te TE peetedm...ccccccccccccccccccsan 


Gelatine and Glue Stocks 


Calf trimmings (limed)................. 
Hide trimmings (green salted).......... 
Sinews and pizzles (green, salted)......... 


Cattle jaws, skulls and knuckles.......... 
Pig skin scraps and trim, per Ib......... 


Bones and Hoofs 























ceiling levels. re 2 light eee eereeseecesses 
y is still an abundance of soft corn to be Flat shins, heavy...........--+..++. 
Page eer te bare of moved before the warm weather sets in. _ Blades, buttocks, shoulders & thighs. 62.5 
ood ee atone a ede StTOnE However, the oil supply is extremely Heute: house roa, assoried. 2.12.21. 
and quotations unchange light and quoted firm at full ceiling Junk bones ..............0seeeeeeues 
OLEO OIL.—Demand exceeds offer- prices. Animal Hair 
oo One She saat Dae & fem under COTTONSEED OIL.—The movement Winter coil dried, per ton.......... 3 60.00 
a of spot oil is very limited with sales at Summer coil dried, per ton......... 35.0087 Soe 
GREASE OIL.—Supplies light and full ceiling prices. No trading is re- Cuttc’ smitcnes’, Me Bev gg ty 
actively wanted at steady prices. No.1 ported in the futures market even Winter processed, gray, lb......... 8 
oil is quoted at 14c; prime burning, though ceiling prices are bid for most *Denotes ceiling price, f.0.b. shipping point. 
15%c and acidless tallow oil, 13%c. deliveries. uw 
with 
vide 
SLOPE 
__ Wilts ld ch i‘ 
a chaeje ompa ny a, She 
PROCESSORS OF ANIMAL FATS AND O1LS> > a ea UE ap. 
ASSOCIATE MEMBER (9) becai 
AMERICAN MEAT INSTITUTE NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 
proo 
FOOT OF BREMEN AVENUE ‘CHestnur 9630 
TELETYPE 
ST. LOUIS 7, MO. WESTERN UNION PHONS Be 
4 every 
who! 
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\ Welcome Snack 


AT ANY TIME 


OTHER opens a jar of jelly, jam, preserves, 
peanut butter, or any other spread sealed 





with the Anchor D Cap, knowing that it will pro- 


PRODUCTS OF 
vide a satisfying snack for Junior. She has never ANCHOR HOCKING GLASS 
ee) ite) Vile), | 


stopped to analyze the reason for her confidence in shuheree Ot 


the glass package sealed with the Anchor D Cap. 
She does know that she has never had cause to 
complain to her retailer. It merits her confidence 
because it provides the most dependable, tamper- 


proof, leakproof, airtight or vacuum seal known. 


Be sure that housewives, in their own homes 
everywhere, get the same fresh flavor, taste and 
wholesomeness of product that is packaged in your 
Plant. Seal your products with the Anchor D Cap. ANCHOR D CAP 








HIDES AND SKINS 





Packers clear short calf and kip pro- 
duction at ceiling — Remaining hide 
permits filled in small packer market 
—Next permits due April 1. 
Chicago 

PACKER HIDES.—The local packer 
hide market was quiet this week, ac- 
tivity being confined to the movement 
of the short Feb. production of calf and 
kipskins, which was spread throughout 
the week. 

All the local packers, as’ well as the 
larger outside packers, had cleared their 
Feb. production of hides previous week 
at full ceiling prices for all selections, 
including bulls. Offerings of packer 
hides were disappointingly light this 
month, and many buyers were forced to 
turn to the small packer market to 
complete their purchases. The permits 
were eventually all about filled, how- 
ever, except possibly in the case of a 
few specialty tanners who could not 
use small packer stock. Present per- 
mits expire at the end of this week, 
and the next buying permits are sched- 
uled to be released April 1. It has been 
indicated strongly that in the meantime 
no more interim permits will be issued. 


Federal inspected slaughter of cattle 
during February totalled 1,014,598 head, 
exceeding only slightly the 1,011,680 re- 
ported during the strike-bound month 
of January; 1,148,593 were reported for 
Feb. 1945. Total for first two months 
this year was 2,026,278, as against 
2,432,373 for same time 1945. 

Inspected calf slaughter during Feb. 
was 426,756 head, as against 440,175 for 
Jan., and 442,259 for Feb. 1945; total 
for first two months of 1946 was 866,- 
931, as compared with 1,001,764 for 
same time 1945. 


A great many packers are having dif- 
ficulty in buying cattle at prices in a 
range that will keep them in compli- 
ance with OPA regulations, and some 
have shut down operations at some of 
their plants. 


Final estimate of shoe production 
during December was 34,569,429 pairs, 


or 13.6 per cent under the 39,997,954 re- 
ported for November, and slightly under 
the 35,366,205 made during December 
1944. Total for the year 1945 was 483,- 
738,546 pairs, as compared with 462,- 
567,975 made during 1944. 

OUTSIDE SMALL PACKER.—There 
has been a fair scattered trade in the 
outside small packer market at the ceil- 


ing of 15c flat, trimmed, for all-weight ~ 


native steers and cows, and 14c for 
brands; bulls sold generally at 11%ec 
for natives and 10%c for branded bulls. 
While a great many buyers had picked 
up the better small packer productions 
previous week in anticipation of the 
short packer production, other buyers 
have been turning to this market in 
the absence of packer hides. About all 
of the permits are reported to have 
been filled and, while some small packer 
hides are being carried over, there is 
no apparent pressure at the moment. 

PACIFIC COAST.—There was fur- 
ther trading in the Pacific Coast mar- 
ket toward the end of last week at the 
local ceiling of 13%c, flat, for steers 
and cows, and 10c for bulls, f.o.b. ship- 
ping points, with both large and small 
killers involved. Permits were reported 
about filled and the absence of offerings 
around the middle of this week, accord- 
ing to traders, indicated that the mar- 
ket was fairly well cleaned up. 


FOREIGN WET SALTED HIDES.— 
There has been no trading reported so 
far this week in the South American 
market. There was some hope that set- 
tlement of the packing house worker 
strike in the Argentine, which began 
two weeks ago, would be reached by 
the end of this week, but there has been 
no announcement so far. Higher prices 
were placed on South American dry 
hides at the opening of this week by the 
Joint Hide Control Office of the Inter- 
national Hide, Skin & Leather Commis- 
sion, at the insistence of certain Euro- 
pean nations, in an effort to bring out 
an adequate supply for Europe. The 
new ceilings, it is reported, raise dry 
hide prices somewhat above those pre- 
vailing in this country. Changes by 





countries were as follows: Brazil, 20 
per cent; Argentina, 25 per cent; Co. 
lumbia, 20 to 30 per cent; Venezuela, 29 
per cent; and Uruguay, 20 per cent, j 
was emphasized that the increases qo 
not apply to hides from any other part 
of the world, and that no changes are 
contemplated anywhere in price limits 
on wet hides, calfskins or kips. 


COUNTRY HIDES.—A light scat. 
tered trade was reported in country 
hides this week. Upper leather tanners 
have been taking 30/50 Ib. weights, 
reasonably free of renderers, at the 
ceiling of 15c flat, trimmed, or 14¢ yp. 
trimmed, with brands at a cent less; 
country bulls are selling at 10% @lle, 
basis natives. Heavier country all- 
weights have been slow, with buyers’ 
ideas about %c less, but there has been 
a fair movement of heavy stock for 
export to Europe at the full ceiling, 
UNRRA is reported asking for offer. 
ings of 30,000 more 30 lb. and up small 
packer and country hides for March 18, 


CALFSKINS.—Trading by the local 
packers in Feb. calfskins has been scat- 
tered throughout the week, from the 
opening day forward, the light produc- 
tion affording packers a problem in the 
matter of allocation among regular 
buyers. Market is quotable strong at 
the ceiling of 23%c for lights under 
9% lb., and 27c for heavies, with bulk of 
sales made on basis of New York se- 
lection and prices. 

City calfskins were also in light sup- 
ply this month, with an active demand. 
Market is strong at the ceiling of 20%c 
for 8/10 lb., and 23c for 10/15 Ib., but 
collectors cleared their holdings pre- 
vious week generally on New York 
selection. Country calfskins sold at 16¢ 
for 10 lb. and down, and 18c for 10/15 
lb. City light calf and deacons are 
searce at $1.43, selected. 


KIPSKINS.—Packer kipskin trading 
was also scattered throughout the week, 
the offerings of packer kips being espe- 
cially disappointing this month. Mar- 
ket is quotable strong at the maximum 
of 20c for 15-30 lb. natives and 17%e 
for brands but, aside from untrimmed 
kips booked to tanning accounts, most 
sales were on New York selection. 


Collectors cleared their light holdings 
of kipskins quietly previous week, usu- 





Paockinghouse Equipment built by ST. JOHN 


* TABLES ¢ TRUCKS 


e TROLLEYS » GAMBRELS * HAND TOOLS « SPECIALTIE 





f) 4 
6 UALS 
iT 10 





strain. 







PROMPT 
DELIVERY 


Round Nose 


CHARGING TRUCKS 


Here is a St. John Truck that is designed for use where material 
is to be dumped. The body is 12 gauge steel, hot dipped galvan- 
ized after] fabrication. It is also reinforced at every point of 
Available with 20- or 36-inch steel wheels, or 36-inch 
wood wheels. 


Write for Circular M16 
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fer LEVE-O-CEMENT 
small 
h 18. There's nothing quicker, or handier than a supply of Cleve-O-Cement 
local for no-stop repairs on worn, rutted floors. It's easy to prepare, re- 
scat- quires no special tools. Any handy man can apply it in only a few , pe i f 
1 the minutes. Sets fast on either wet or dry floors. Dries hard overnight. a hy 
oduc- Not an asphalt emuision. 28 times harder than ordinary cement. Bonds ieee ‘ ra NG 2 DOMINATES 
n the perfectly. Slip proof, non-porous. Stands up under water, steam, heat, 
gular cold. Ideal for refrigerators, cooling rooms, steam rooms. OR SELLING 
ig at 
inder Send for Bulletin and complete information 
ae HYGRADE FOOD PRODUCTS CORP. 
ke | |The Midland Paint & Varnish Co. 
sup- 9119 RENO AVENUE CLEVELAND 5, OHIO 30 Church Street, New York, N. Y 
nand. 
20 %e 
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oan EDWARD KOHN Co. COMPLETE SYSTEMS [2ncaT 


_ 3843 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 OR ERECTED 
MEAT TRACKING SYSTEMS 
ading 


a | OVERHEAD TRACK SCALES 
expe Pf We Want MEAT HOOKS and TROLLEYS 
Be SWITCHES - SHELVING 
amed | ee To & U 7 ELECTRIC and CHAIN HOISTS 
Bits MONORAIL SYSTEMS 
CRANES - TROLLEYS 





Straight or Mixed Cars 














BEEF*VEAL-LAMB > PORK — 
and OFFAL : 


Let Us Hear from You! 
* 
Established 25 Years 


For Information 
PHONE or WRITE 


NEW YORK 
© TRAMRAIL CO. INC. 


345-349 RIDER AVE. 
Melrose 5-1686 . New York 51, N.Y. 








AA<Z 
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ally on New York selection; on a per 
pound basis, market is strong at 18c 
for 15-30 Ib. natives, and 17c for 
brands. Country kips cleared at 16c, 
flat, f.o.b. shipping points. 

Packers sold Feb. regular slunks 
previous week at $1.10, flat; and hair- 
less moved at 55c, flat. 

SHEEPSKINS.—tThere is urgent in- 
quiry on the part of buyers, with prac- 
tically no packer shearlings offered at 
present, and buyers who recently made 
a trip to the Pacific Coast have been 
greatly disappointed. Last reported 
trading was at $2.15 for No. 1’s, $1.50 
for No. 2’s, and $1.00 for No. 3’s. Some 
offerings from the Northwest are ex- 
pected shortly. Clips are moving usu- 
ally at $3.00@3.10 for regular run, with 
higher reported for selected lots. Pickled 
skins are now under allocation, this 
being the first month, but some buyers 
are disappointed at finding permits con- 
siderably smaller than their current 
needs. Market quotable $7.75@8.00 per 
doz. packer production, with individual 
ceilings by grades governing sales. Al- 
location of pickled skins has put a 
crimp in the market on packer wool 
pelts; local offerings reported freely 
made at $4.00 per cwt. liveweight basis, 
with buyers’ ideas lower, and recent 
sales of Iowa packer March pelts cred- 
ited around $3.92%. Inspected kill of 
sheep and lambs was estimated by Meat 
Board last week at 488,000 head, or 16 
per cent below the 581,000 reported pre- 
vious week, but 29 per cent over the 
377,000 reported same week a year ago. 








WEEK'S CLOSING MARKETS 





New York 


PACKER HIDES.—The New York 
packers cleared their Feb. hide produc- 
tion during the previous week, at full 
ceiling prices for all descriptions. Scat- 
tered small packer trading has since 
been reported at the ceiling. 

CALFSKINS.—Collectors were active 
previous week on calfskins, moving 3-4’s 
at $1.15, 4-5’s $1.30, 5-7’s $1.65, 7-9’s 
$2.60, 9-12’s $3.55, 12/17 kips $3.95, and 
17 lb. up $4.35. Packer offerings this 
week were disappointingly small; 3-4’s 
sold at $1.25, 4-5’s $1.40, 5-7’s $1.80, 
7-9’s $2.80, 9-12’s $3.80, 12/17 kips 
$4.20, and 17 lb. up $4.60. 


U. S. FOOD SALES IN JAN. 
TOTAL OVER $8,000,000 


The Department of Agriculture an- 
nounced this week that its sales of 
government-owned food during the 
month of January totaled $8,766,849. 
This compares with the December, 
1945, sales figure of $9,061,301, and 
brings the department’s disposal of 
food and agricultural products since 
May 1, 1944, up to $77,591,225. Janu- 
ary fats and oils sales totaled $91,526 
while livestock and meat sales were 
only $730. 





habeus Importers, 
‘ers 


Plants, Branches and Agents in Principal 
Cities Throughout the World 











WILSON’S 
NATURAL 


CASINGS 





GENERAL OFFICE: 4100 S. ASHLAND AVE., CHICAGO 39, ILLINOIS 
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| quoted flat, trimmed; 


te 


FRIDAY'S CLOSING 


Provisions 

Offerings in the provision market are 
very light at present and many packers 
are unable to fill their own needs from 
daily slaughter. Part-car lots of a few 
items are made and readily absorbed at 
full ceiling prices. Lard is also actively 
wanted, but the supply is light. 


Cottonseed Oil 


14.31n; May 14.31b; July 
Sept., Oct. and Dec. 14.31b, 


March 
14.31b; 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. on, mee 
Mar. 15, °46 week 
Hvy. nat. strs. @15% 15% 
Hvy. Tex. strs. @14% 14% rr 
Hvy. butt 

brnd'd strs... 14% @14% 14% 
Hvy. Col. strs. 14 @l4 b 
Ex-light Tex. 

Sh, cktannen @15 15 15 
Brnd'd cows... 14% @14% 14% 
Hvy. nat. cows. 15% @15% 15) 

t. nat. cows @15% @15% 15) 
Nat. bulls..... 12 @12 12 
Brnd'd bulls... 1 11 11 
Calfskins ..... 23% @27 23% @27 23% @27 
Kips, nat...... @20 20 
Kips, brnd’d. 17% @17% 1T% 
Slunks, reg. @1.10 » ed 1.10 
Slunks, bris.... @55 55 @55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts. @15 @15 15 
Brnd’d all-wts. @l4 @l4 4 
Nat. bulls..... 11% @11% 11% 
Brnd’d bulls @10% 10% 10% 
Calfskins ..... @23 20% 20% @23 
Kips, nat...... 18 ir 18 
Slunks, reg.... 1.10 1.10 1.10 
Slunks, bris.. 55 55 55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; smaller packer hides 
all slunks quoted flat. 


COUNTRY HIDES 


UP. GB. ceces 14%@15 14%@15 15 
Hvy. cows..... 14%@15 14% @15 15 
2 ss sis 1 15 
Extremes ..... 15 15 15 
 *Fys 10%@11 @li @lls 
Calfskins ..... 16 of 16 @18 16 18 
Kipskins ...... ex oe 
Horsehides ....6.50 B S00 6.50@8.00 6.50 


All country hides and skins quoted on flat im 


SHEEPSKINS 
Pkr. shearlgs.. @2.15 os. = 1. wee. 13 
Dry pelts......24%@25%, 24 @2 25 @26 


CONTINUE DEMURRAGE RATES 


Penalty demurrage charges on box 
cars which were to expire March 15, 
1946, will remain in effect until Sep- 
tember 15, 1946, as a result of an 
amended order issued by the Inter- 
state Commerce Commission. The pro- 
visions of the order apply to both 
intrastate and interstate commerce. 

Penalty demurrage charges after ex- 
piration of free time—48 hours—are: 


| For the first two days, $2.20 per car per 


| per 


day; for the third day, $5.50 per car 
day; for the fourth day, $11 pe 
car per day, and for each succeeding 


day, $16.50 per car per day. 


Contribute to the Red Cross. 
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CLEANER 
CARCASSES 


These Brisgo-cleaned hogs 
are hair-free, smooth- 
skinned, ready for top 
grading ... in a fraction of 
the time ordinarily required. 


Brisgo is easy to ase. Carcass is 
dipped in melted Brisgo. In a few 
seconds the hog has a neat plastic 
coat, fastened securely to every 
bristle. The Brisgo coat is then 
peeled off, taking with it every 
trace of bristle, even hard-to-get 
hair on head, shanks, and bellies. 
Unskilled operators can do the job! 
No shavers are needed! 


Brisgo is remarkably economi- 
cal. The spent compound is readily 
reclaimed. Thus, 10,000 pounds of 
this low-cost adhesive can dehair 
approximately 300,000 hogs. Let 
Brisgo help you cut your operating 
costs. Write today for further in- 
formation. 


Naval Stores Department 
HERCULES POWDER COMPANY 


smComroearee 


910 Market Street, Wilmington 99, Del. 


BRISGO 


#REG. U.S. PAT. OFF. BY HERCULES POWDER COMPANY 


THESE THREE MICROPHOTOGRAPHS TELL A STORY 


This hog’s skin (mag. X7) still is unsightly after 
the usual dehairing. still too much stubble. 
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URGE LESS LIVESTOCK 
FEEDING TO CONSERVE 
WORLD GRAIN SUPPLY 


Evidence of the urgent need for farm- 
ers to reduce the current heavy rate of 
livestock feeding is summarized by the 
Production and Marketing Administra- 
tion in a report on the feed situation 
made available by the U. S. Department 
of Agriculture. Immediate action must 
be taken, the report emphasizes, if 
critical needs of grain for human con- 
sumption in other parts of the world 
are to be met and the danger of exces- 
sive livestock liquidation avoided in 
this country. 

Clear evidence of heavy feeding is 
found in official statistics, the report 
states. Hog marketings recently have 
averaged about 20 lbs. heavier than a 
year ago and heavier than any other 
year of record. A larger proportion of 
highly finished cattle are being mar- 
keted. Milk cows are being fed grain 
and concentrates at record or near-rec- 
ord rates. The rate of eggs produced 
per layer has been at an all-time high. 
The average weight of turkeys and 
broiler chickens has been heavier than 
usual. 


During the war, favorable livestock- 
feed ratios brought a high rate of feed- 
ing and a resultant large production of 
livestock and livestock products for 
special war needs. Most livestock-feed 
ratios have continued to be conducive 
to heavy feeding. The urgent need to- 
day, however, is for grain—for use as 
a primary human food in liberated 
countries, as well as to maintain vital 
agricultural enterprises in the deficit 
feed areas of this country. 


Changes announced on March 1 in 
subsidies and price ceilings for live- 
stock and grains are expected to help 
adjust livestock feeding to the reduced 
supplies of feed grains and to encourage 


more prompt marketing of grain sup- 
plies. 

Livestock production must be re- 
duced drastically if the corn supply is 
to be stretched to meet world needs, 
the House food committee was told this 
week. The suggestion was made by 
Oscar Heline of Des Moines, Ia., presi- 
dent of the Farmers’ Grain Dealers As- 
sociation, and William Brady of the 
Corn Products Refining Co. 

Heline told the committee he did not 
favor higher grain prices. Instead, he 
urged a “drastic cut” in hog prices after 
they reach marketable weights to cut 
down hog production and divert corn 
to other uses. He also recommended 
cuts in beef, lamb and poultry prices. 
He said that the livestock population 
could be reduced as much as 75 per 
cent, especially in poultry, without dam- 
aging the livestock industry to a great 
extent. 


FEBRUARY SLAUGHTER 
OF HOGS AND SHEEP 
WELL ABOVE YEAR AGO 


Inspected slaughter totals for Febru- 
ary this year revealed that kill of both 
hogs and sheep was sharply over totals 
of a year ago, but at the same time 
fewer cattle and calves were processed. 
The hog total showed only a slight de- 
cline. when compared with January 
when killing was held down by the 
strike of packinghouse workers. 

Volume of hog kill in February was 
4,698,483 head, compared with 4,911,- 
073 head in January and 3,267,348 head 
in February of last year. This month’s 
kill will be well under last month’s total 
as the majority of spring farrowed 
pigs have now been marketed. How- 
ever, an increase in kill is expected as 
the fall farrowed pigs move to market 


Ty 


during the latter part of the spring 
period. At no time during the next six 
months is inspected slaughter expecteg 
to reach the very low levels of a year 
ago. 

Sheep and lamb slaughter soared to a 
new high for the month of 2,196,064 
head. This compares with 1,439,954 
head in January and 1,621,643 head in 
the same month of last year. The heavy 
slaughter of ovine stock was due in 
part to the increased subsidy which 
went into effect at the start of the 
month. 

Cattle kill for the month under review 
totaled 1,014,598 head, compared with 
1,011,680 a month earlier and 1,148,593 
a year ago. Calf slaughter was 426,756 
head against 440,175 head in January 
and 442,259 head in February, 1945. 


LATIN AMERICAN HIDE 
CEILINGS ARE INCREASED 


Higher ceilings have been placed on 
dry hides coming from South America 
in an effort to smoke out an adequate 
supply for the needs of Europe, it was 
disclosed this week. The new prices are 
in effect now. 

The increases, ranging from 20 to 30 
per cent in five Latin American nations, 
were made by the joint hide control 
office. The new ceilings were reported 
to raise dry hide prices in these coun- 
tries somewhat above those in this 
country. 


In advancing prices, the office em- 
phasized that the increases do not ap- 
ply to hides from any other part of the 
world, and that no changes are con- 
templated anywhere in price limits for 
wet hides, calf skins or kips. 


Contribute to the Red Cross now. 





KENNETT-MURRAY 
Livestock Bu ying Service 


THE KEY TO 


SATISFACTION 


Detroit, Mich. Cincinnati,0. Dayton.O. Omaha,Neb. 
Indianapolis, Ind. La Fayette,Ind. Louisville, Ky. 
Naskville,Tenn Sioux City, la. Montgomery, Ala 
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Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 

















West Fargo, N.D. 


LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn. 





Billings, Mont 
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STOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Mar. 14, 1946, 
ported by Office of Production & Marketing Administration: 


uotations based 
me's hogs): 








Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 
pARROWS AND GILTS: 
geod and Choice: 
120-140 Ibs.....-. $14.25-14.85 $14.80 only $.......... Baccnctanes Dawtcneeoss 
140-160 Ibs...... 14.50-14.85 14.80 only 14.50 only 14.60 only 
190-180 Ibs...... 14.85 only 14.80o0nly 14.50 only . 14.60 only 
190-200 Ibs . 14.85 only 14.800nly 14.50o0nly 14.55 0nly 14.60 only 
390-220 Ibs 14.85 only 14.80 o0nly 14.50o0nly 14.55 0nly 14.60 only 
220-240 Ibs. .. 14.85 only 14.80 0nly 14.50o0nly 14.55 0nly 14.60 only 
940-270 Ibs. . 14.85 only 14.800nly 14.500nly 14.55 0nly 14.60jonly 
x Ibs...... 14.85 only 14.800nly 14.500nly 14.55 0nly 14.60 only 
3 lbs...... 14.85 0nly 14.800nly 14.500nly 14.55 0nly 14.60 only 
390-360 Ibs...... 14.85 only 14.800nly 14.50 0nly 14.55 0nly 14.60 only 
ee) Ibs....-- 13.50-14.85 14.25-14.80 14.00-14.50 14.25-14.55 14.25-14.60 
sows: 
Good and Choice: 
n Ibs...... 14.10 only 14.05 only 13.80 only 13.85 only 
300-330 Ibs...... 14.10 0nly 14.05 only 13.80 only 13.85 only 
390-360 Ibs 14.10 only 14.05 only 13.80 only 13.85 only 
30-400 lbs . 14.10 only 14.05 only 13.80 only 13.85 only 
490-450 Ibs. 14.10 only 14.05 only 13.80 only 13.85 only 
450-550 Ibs . 14.10 only 14.05 only 13.80 only 13.85 only 
Medium: 
250-550 Ibs...... 11.50-13.50 13.25-14.05 13.25-13.75 13.60-13.80 13.60-13.85 
pigs (SLTR.): 
Medium to Choice: 
90-120 Ibs...... SRADELNE DAMP AEAD ciscccniss csdsessine ecivsianen 
SLAUGHTER CATTLE, VEALERS, AND CALVES: 
STEERS, Choice: 
700- 900 Ibs..... 16.50-17.50 16.50-17.75 15.75-17.25 16.00-17.25 16.50-17.70 
900-1100 Ibs..... 17.00-17.75 16.50-17.75 16.00-17.50 16.25-17.50 16.75-17.70 
1100-1300 Ibs..... 17.00-18.00 16.75-17.90 16.25-17.65 16.50-17.65 16.75-17.70 
1900-1500 Ibs..... 17.00-18.00 16.75-17.90 16.35-17.65 16.50-17.65 16.75-17.70 
STEERS, Good: 
700- 900 Ibs..... 15.50-16.75 14.75-16.50 14.50-16.00 15.00-16.25 14.50-16.50 
900-1100 Ibs..... 15.75-17.00 14.75-16.50 15.00-16.00 15.25-16.50 14.50-16.75 
1100-1300 Ibs..... 16.00-17.00 15.00-16.75 15.00-16.00 15.50-16.50 14.50-16.75 
1300-1500 Ibs... .. 16.25-17.00 15.00-16.75 15.25-16.25 15.50-16.50 14.50-16.75 
STEERS, Medium: 
700-1100 Ibs..... 13.25-15.75 12.50-14.75 12.00-14.25 12.75-14.75 12.00-14.50 
1100-1300 Ibs..... 13.50-16.00 12.75-15.¢ 12.75-14.75 13.75-15.00 12.00-14.50 


STEERS, Common: 








700-1100 Ibs... .. 11.50-13.50 10.50-12.75 10.25-12 10.75-12.50 10.25-12.00 
HEIFERS, Choice: 

600- 800 Ibs..... 16.25-17.25 16.25-17.75 15.75-17 16.00-17.00 16.25-17.25 
800-1000 Ibs..... 16.50-17.50 16.50-17.75 15.75-17.50 16.25-17.25 16.25-17.50 
HEIFERS, Good: 

600- 800 Ibs..... 15.50-16.25  14.25-16.25 14.00-15.50 14.75-16.25 14.00-16.25 
00-1000 Ibs..... 15.50-16.50 14.25-16.50 14.25-15.75 .15.00-16.25 14.00-16.25 
HEIFERS, Medium: 

500- 900 Ibs..... 12.00-15.50 11.50-14.25 10.75-13.75 11.50-14.50 11.50-14.00 
HEIFERS, Common: 

500- 900 Ibs..... 10.00-12.00  9.50-11.50 9.75-10.75 10.25-11.50 9.50-11.50 
COWS, All Weights: 

SS 

Medium ........ 

Cutter & Com.... 

MED, davasesee 

BULLS (Yigs. Excl.), All Weights: 

Beef, good ...... 13.50-14.75 13.00-14.00 12.75-13.75 13.50-13.85 13.25-14.25 
Sausage, good ... 12.75-13.50 11.50-13.00 12.00-12.75 12.25-13.25 11.75-13.00 
Sausage, med.... 12.00-12.75 10.50-11.50 10.75-12.00 11.25-12.25 10.50-11.75 
Sausage, cut. & 

are 10.00-12.00 9.00-10.50 8.75-10.75 8.75-11.25 8.50-10.50 

VEALERS: 

Good & choice... 14.50-17.00 13.50-17.90 13.00-15.00 14.00-17.00 14.00-16.00 
Com. & med. .00-14.5 9.75-13.50 9.50-13.00 9.00-14.00 9.50-14.00 
| ee -10. 6.50- 9.50 8.00- 9.50 6.00- 9.00 6.50- 9.50 
CALVES: 

Good & choice... 13.00-15.00 12.50-15.00 12.00-14.50 12.50-15.50 .......... 
Com. & med..... 10.00-13.00 9.50-12.50 9.50-12.00 9.00-12.50 .......... 
thbérceses 8.00-10.00 6.50- 9.50 8.00- 9.50 6.00- Se sxesenvene 
SLAUGHTER LAMBS AND SHEEP: 

LAMBS: 

Good & choice... 15.00-15.35 15.50-16.25 14.25-15.00 15.00-15.40 14.75-15.00 
Med. & go0od..... 13.25-14.50 13.50-15.25 12.50-14.00 13.25-14.75 12.50-14.50 
Common ........ 11.00-12.50 = 11.50-13.00 = 10.50-12.00 11.50-13.00 10.75-12.25 
YLG. WETHERS: 

Goed & choice... 13.00-14.00 
EE iciadiscnts ixcdckaneow > cackinsaie akcaeesl 11.00-12.75 
EWES: 

Good & choice... 7.75- 8.25 7.00- 7.75 7.50- 8.00 7.50- 8.00 7.25- 8.50 

. & m 6.50- 7.50  6.00- 6.75 6.25- 7.25 .25- 7.25 5 


Quotations on wooled stock based on animals of current 
ts and wool growth. 


ysnatations on slaughter lambs and yearlings of Good and Choice and of 
am ont Good grades, and on ewes of Good and Choice grades, as combined, 
_ lots averaging within the top half of the Good and the top half of 
edium grades, respectively. 


seasonal market 


They Will PROVE to You How GOOD They Are 






PUMPS “hy Aurora” 


No matter how exacting your require- 
ments, there is a size and type of 
Aurora Centrifugal or Apco Turbine- 
Type Pump to handle it PERFECTLY. 
Products of experience. Built by exclu- 
sive makers of fine pumps. 


Aurora Deep Well Turbines 
NSA Aurora 










for all conditions—4" to 24" 








Type AD Hor. Split Case, Centrifugal 
wo Stage Centrifugal Sump Pump 
Type OD Hor. Split Case Double Suction 
Single Stage Centrifugal 







Apco Turbine-T Pumps 
~ — “- | one 
T GM ideal for small capacity, 
Close-Cou S, high head duties. Silent, 
compact and lasting. 


p 
Centrifugal 











Type GGU Side Suction 
Single Stage Centrifugal 


APCO Horizontal 
Condensation 
Return Unit 
Write for CONDENSED CATALOG M 
or See Our Catalog in SWEETS. 


APCO Single Sta 
tatho tee ” 











DISTRIBUTORS IN PRINCIPAL CITIES 








WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street Jersey City, N. J. 














CANNED MEATS — “PANTRY PALS” 


MEAT PRODUCTS OF THE HIGHEST QUALITY 


Awarded to 
STAHL-MEYER, INC. 


our Brooklyn plant 
NEW YORK CITY, N. Y. 








FERRIS HICKORY SMOKED HAM and BACON 





The National Provisioner—March 16, 1946 








Page 67 














ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS » BACON + LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 








ELIN’S | 











For Sewice and Dependability 
E. N. GRUESKIN Co. 


CATTLE ORDER BUYERS 


Eek’ > Glenn ® Gum nen) 2 :\ 











SouTHEASTERN Live Stock Orper Buyers 


223 EXCHANGE BUILDING 
BOURBON STOCK YARDS 


LOUISVILLE 6, KENTUCKY 
OFFICE TELEPHONES JA CKSON 6492-1835 











Wilmington Provision Company 


Slaughterers of 
CATTLE - - LAMBS - CALVES 


TOWER BRAND MEATS 


U. 8S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 














Liberty 
Bell Brand 


Hams — Bacon — Sausages —Lard—Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 


























Superior Packing Co. 
Price Quality 
ME SP 


Service 


Chicago St. Paul 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 centers 
for the week ended March 9, 1946. 


CATTLE 
Week Cor. 
ended Prev. week, 
Mar. 9, week 1945 
Chicagot ..... 13,544 17,687 27,448 
Kansas City... 9,629 14,150 16,438 
Omaha* ...... 19,097 22,505 23,953 
East St. Louis. 4,441 5,166 8,918 
St. Joseph..... 8 ¢ 


Sioux City.... 
Wichita* .... 
Philadelphia .. 
Indianapolis .. 
New York & 
Jersey City.. 
Okla. City*... 
Cincinnati .... 
| ae 
/*.. 1 
Milwaukee 





2,876 








Total ...... 108,814 130,204 
*Cattle and calves. 


HOGS 
Chicago 61,565 
Kansas City... 23,947 
REED ccccene 36,641 56,181 
East St. Louis' 51 
St. Joseph..... 
Sioux City..... 
PEE ccccece 
Philadelphia .. 
Indianapolis .. 
New York & 
Jersey City.. 
Okla. City..... 
Cincinnati .... 
DE sscces 
a Bees ccces 
Milwaukee 


143,492 





40,061 








Total ......343,619 465,216 306,547 


‘Includes National Stock Yards, E. 
St. Louis, Ill, and St. Louis, Mo. 


SHEEP 






Chicago+ ..... 13,622 19,394 10,580 
Kansas City... 27,406 39,265 26,058 
Omaha ....... 82,752 43,474 36,573 
East St. Louis. 858 9,355 5,504 
St. Joseph..... 21,755 21,681 18,676 
Sioux City.... 20,266 25,859 17,888 
Wichita ...... 8,712 6,863 4,104 
Philadelphia .. 2,990 3,502 2,475 
Indianapolis .. 3,457 4,172 1,024 
New York & 

Jersey City.. 63,771 71,025 36,318 
Okla. City..... 9,355 6,056 1,973 
Cincinnati .... 144 355 177 
DUVEP .cccces 15,294 15,111 15,286 
i Ss ssces 13,528 19,686 17,137 
Milwaukee § 1,003 


Total .....238,207 286,700 189,272 


*Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Mar. 11, 1946: 


CATTLE: 
Steers, gd. & ch...... $18.00@18.60 
Cows, com. & med.... 10.50@12.50 
Cows, can. & cut.... 8.00@ 9.75 
Bulls, com. & gd..... 10.75@13.00 
CALVES: 
Vealers, gd. & ch..... $ 18.6 
Calves, med. to gd.... 14.00@16.50 
HOGS: 
Be 1 Civccccccenceccuseness $15.30 
LAMBS: 


Lambs, med. to ch... .$16.50@16.90 
Ewes, med. to gd..... 5.00@ 8.00 


Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Mar. 9, 1946: 


Cattle Calves Hogs* Sheep 


Salable .... 718 793 357 545 
Total (incl. 

directs) .5,920 7,798 19,406 58,288 
Previous week: 

Salable .. 646 825 251 S58 

Total (incl. 


directs) .5,058 6,622 23,599 55,027 
*Includes hogs at 3ist street. 
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CORN BELT DIRECT 
TRADING 


(Reported by Office of Prod 
Marketing Administration.) 

Des Moines, Ia., Mar, 14— 
At the 19 concentration yards 
and 11 packing plants in Iow, 
and Minnesota, hog prices 
were generally steady for the 
week. 


Hogs, good to choice 


160-180 Ib............ $13.75@14.45 





180-240 Ib. 14.20@14.% 

240-830 Ib........ - 14.20@14.5 

See 14.20@14.49 
Sows: 

270-330 Ib........ . .$13.45@18, 

400-550 Ib........ ; 13.40@ 181 


Receipts of hogs at Com 
Belt markets, for the week 
ended Mar. 14 were as fol. 
lows: 


This Same day 

week last wk, 
Mar. 8.........- - 28,800 34,000 
Mar. 9. ......+++..-11,900 24,300 
Mar. 11......... . 31,500 32,900 
Mar. 12...........-29,400 29.500 
Mat. 1B... ccccccecs 26,000 29,800 
BERS. BE. cccscvseves 21,300 19,000 


RECEIPTS AT CHIEF 
CENTERS 


Receipts at leading mar. 
kets for the week ended 
March 9 were reported to be 
as follows: 


AT 20 MARKETS, 
WEEK 

ENDED: 
Mar. 9. 
Mar. 
1945 
1944 
1943 


Cattle 


AT 11 MARKETS, 





WEEK ENDED: Hogs 
re 244,000 
BE, Beccovccececesseecessann 356, 
ED 6:66.00 0406046¢6¢0000s000NE 224,000 
BOE 606066006006 000088 00R00—n 589,000 
BD 06004 séensacuesecesmel 345,00 
AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Sheep 
Mar. 9....180,000 220,000 198,000 
Mar. 2....196,000 311,000 244,00 
ae 186,000 193,000 192,00 
ee 157,000 533,000 173,000 
1943 .....155,000 303,000 172,00 


MARGARINE TAX 


Taxes paid on oleomarga- 
rine during Jan., 1946, and 


1945, as reported by the 
Bureau of Internal Revenue: 
Jan., Jan.. 
1946 1945 
Excise taxes 
(including 
special ‘ 
taxes) ..... $419,076.79 $516,920.25 


Quantity of product om 
which tax was paid during 
Jan., 1946, and 1945: 


Jan., Jan., 
1946 1965 
Oleomargarine, 
colored ...... 2,513,635 8,143,942 
Oleomargarine, 


uncolored ....46,823,300 59,788,500 





Meat has what it takes! 








P 


purchas 
at princip 


Armour. 


: Swi 
a wil 


Armour 

Cudaby . 
Swift .. 
Wilson . 
Independ 
Others . 





shippers 


Total . 


Swift 
Armour . 
Others .. 


Total . 
Not in 
6,731 he 
direct. 


Cudahy | 
Armour 
Swift . 
Others . 
Shippers 


Total 


Cudahy 
Guggen- 
beim 

Dunn- 
Ostert: 
Dold .. 
Sunflows 
Others . 


Total 


Armour 
Wilson 
Others . 
Total 
Not it 
and 8,0 


Gall’s . 
Kahn's 
Lorey . 
Meyer . 
Sehlacht 
ie 
Sationa! 
Others . 
Shipper: 


Total 
Not ix 
hogs bo 


The I 


















































































































ret | —_— PACKERS vont wonrs 
Cattle Calves Hogs Sheep 
Armour... 212 210 1,390 6,380 | 
es PURCHASES le seston tres TO ®] U AL 4 TY 
_ purchases of livestock by packers _ er oe re 101 a 
14 Fut aeaeet —, a wir — eer eee Fe 
arch 8 25 
n yards parted = THE NATIONAL "PROV t. Rosenthal... ... hae 286 104 
in Tow, § si0NER: CHICAGO Total... 608 391 3,339 13,267 
Prices} ,,mour, 1,261 hogs and 356 ship- DENVER HORMEL 
for the pers; Swift, 133 hogs and 816 ship- Cattle Calves Hogs Sheep s 
pers; Wilson, ag eg Ege Fa Armour ... 1,510 119 2,705 7,943 
me — ” . neck 1,388 71 2.838 9,780 
j : s 
Saat: 10,006 cattie; 1.505 calves; Others 21. 3,763 231 1'90T silee 
T5@14.45 B 97,458 hogs; 10,0-< —_— ——— CO 
alia EANSAS CITY Total ... 7,625 425 9,609 27,241 
4.6 
20@ 14.40 Cattle Calves Hogs Sheep 8ST. PAUL 
Armour ..- 830 247 — . 895 Cattle Calves Hogs Sheep 
- * 974 258 315 3,765 ss 
seul fin... Sst 162 400 669 Cudahy °.. 706 iss 8) 3 
40@ 13.79 Wilson 7 a 353 409 3,910 Rifkin .... 815 159 <i 
t Corn Kornblum. . 1,086 Spee a eee eet... 7329 4,242 13,435 7,900 
2 weeks om -10,248 397 3,073 2,621 Others .... 5,513 1,993 8,884 4,236 
as fol. Total ...15,821 1,418 4,642 17,888 Total ...15,337 10,798 22,746 13,528 
OMAHA TOTAL PACKER PURCHASES 
Same da Cattle & i 
st ve Calves Hogs Sheep pe Prev. A 
34,000 4,028 10,007 Mar.9 week 1945 
4 ears iziogp = atte ...... 121,288 140,878 158,178 AN EXCELLENT ADDITION 
2,475 12,2 ROM cixousd 182,454 233,480 163, 
am yo Sheep ...... 173,250 217,141 179,091 TO YOUR LINE 
; 7,935 ea i 
19,000 =. ames Rosai ——* THERE are many varieties of 
fagle, 105; Greater Guha. ist Hormel Dry Sausage, all true 
100; Rothschild, 453; Rot : aha 
Bettman, | Omaha, 1,876; Kingan, to type yet having a distinctive 
4iEF L351; Merchants, 100. CHICAGO LIVESTOCK Hormel flavor. They are steady, HORMEL 
Total: 18,243 cattle and calves; dependable sellers to your 
9,569 hogs and 32,692 sheep. Supplies of livestock at the Chicago pe y ~ 
Union Stockyards for current and customers because every kind 6000 FOOOS ) 
. mar- S of. ee : a ranks as a favorite. For further 
Cattle Calves Hogs Sheep RECEIPTS ss - a 
ended Armour... 645 1,223 3,318 2,277 . information, write . . 
d to be ® wift..... 793 525 2,676 1,685 Cattle Calves Hogs Sheep 
Hester... 572 ... 2,884 203 Mar. 8.. 1,470 531 8,542 4,589 
ooeee eee née 987 eee Mar. 9.. 5 42 525 x 
ad i as re Mar. 11.14,405 755 10,490 12,006 GEO. A. HORMEL & CO 
Ss: ico sec Se Mar. 12. 8,887 974 13,794 4,084 . . . 
Bieloff .... «+> sem 199 ons Mar. 13.11,111 644 13,978 3, AUSTIN MINNESOTA 
Others .... 2,431 43 3,195 693 Mar. 14. 5,000 600 10,5 5,500 
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, Pench a so far.39,403 2,973 48,762 24,836 
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* ont Not including 5 cattle, 40 calves, Mar. 8.. 1,196 362 1,540 2,992 
- 589,00 § . > Mar. 9.. 610... 51 216 cé MER i UT 9? 
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Mar. 12. 4,857 271 1,488 ‘353 
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RATH MEATS 


Finer Flavor from the Land O’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 






















2 SSKAY ; 


QUALITY 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
=—THE WM. SCHLUDERBERG - I. J. KURDLE CO.—— 
MAIN OFFICE-PLANT and REFINERY 


E. BALTIMORE ST. 
BALTIMORE, MD. 


RICHMOND, VA. 


WASHINGTON, D.C. 
22 NORTH 17th ST. 


ROANOKE, VA. 
458-11th St, & W. 317 ve. 


E. Campbell A 








FRUITS~-VEGETABLES-:FISH-Erc 


A.K.ROBINS G&G CO.INC 


write 


BALTIMORE,MD 


FORM CATALOCVUE 




















eo 

Partridge 

PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 

















HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL * PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 

















William G. Joyce 
Boston, Man, A. L. Thomas 
F.C. Rogers Co. een 
Philadelphia, Pa. 
. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Department of Agriculture, Production & Marketing 
Administration.) 


WESTERN DRESSED MEATS 
New York Phila. Bostor 


STEERS, carcass Week ending March 9, 1946 5,410 1,917 10 

6g err 5,433 1,970 837 

Same week year ago......... 5,115 2,004 LB 
COWS, carcass Week ending March 9, 1946... 2,869 3,932 ms 

We ME vivcnvseccccocees 4,263 4,377 1% 

Same week year ago........... 1,755 1,961 Ts 
BULLS, carcass Week ending March 9, 1946... 239 21 % 

WE SED hcénndsesiwesses 679 16 & 

Same week year ago........... 141 7 6 
VEAL, carcass Week ending March 9, 1946 16,170 880 ™ 

WOE GUCVEIED 2c ccc cccccscsees 17,946 786 71 

Same week year ago........... 9,359 979 3 
LAMB, carcass Week ending March 9, 1946. 56,954 12,427 15.49 

Week previous ................ 45,404 11,92 16,008 

Same week year ago....... 21,063 7,414 2.313 
MUTTON, carcass Week ending March 9, 196. 4,607 8282 

We ED cdecswntetacecese 5,439 1,200 2,619 

Same week year ago........... 982 492 1 
PORK CUTS, lbs. Week ending March 9, 1946...1,602,828 498,355 210,24 

c.f ere 1,779,006 451,104 154,97 

Same week year ago........... 681,504 291,010 64,764 
BEEF CUTS, lbs. Week ending March 9, 1946... 535,601 

WORE QUOTED wos ccccccccccces 808,476 

Same week year ago........... 348,024 

LOCAL SLAUGHTERS 

CATTLE, head Week ending March 9, 1946 10,676 3,710 

WOR GOOVEEED cccccesecccecese 12,055 3,223 

Same week year ago........... 11,776 2,400 
CALVES, head Week ending March 9, 186... 7,938 2,195 

ee EN a ccesccsccnences 1,674 2,471 

Same week year ago........... 5,160 2,430 
HOGS, head Week ending March 9, 1946 40,061 10,023 

PGE DED wacdacerecses 46,629 10,334 

Same week year ago......... 36,672 8,296 
SHEEP, head Week ending March 9, 1946. 63,771 2,990 

Wee BOOTED cccvccicccccecs 71,025 3,502 

Same week year ago........... 45,200 2,475 


Country dressed product at New York totaled 13,277 veal, 3 hogs and 20 
lambs. Previous week 15,165 veal, and 291 lambs in addition to that shows 
above. 





WEEKLY INSPECTED SLAUGHTER 


A further sharp decline was registered in inspected slaugh- 
ter of all livestock at 32 centers during the week ended 
March 9 when compared with a week earlier. Cattle and calf 
slaughter was also smaller than a year ago, but at the same 
time the number of hogs and sheep processed was well above 
totals of a year earlier. 


Cattle Calves Hogs Sheep 

NORTH ATLANTIC 
New York, Newark, Jersey City.... 10,676 7,938 40,061 63,771 
Baltimore, Philadelphia ............ 4,471 715 21,176 2,043 

NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis.. 10,800 2,436 39,037 7,247 
Sn, DN sccccsectesesepécte 19,735 5,925 61,565 43,625 
Se, Dawe Qeeee..cccoccsecccce 21,271 ,063 80,669 22,447 
i BD Mn ccctccecossnncsosee 5,800 3,712 51,870 11,62 
BOE GD cecccsvccccccccvssececes 10,950 189 35,080 20,206 
CED. cs cdceeseccecscvesesesovcsss 18,488 609 36,641 32,752 
Ce ei ca caehvn genous 9,629 2,679 23,947 27,406 
Iowa & So. Minn®.............2000. 11,094 3,985 130,369 53,934 
BOTS” coccccccescccccccocecce 1,856 2,288 25,606 eee 
SOUTH CENTRAL WEST®........... 6,687 2,151 38,791 54,284 
ROCKY MOUNTAIN® 211 13,461 15,356 
ROE” onc e66beisencevsoszsstoneee 2,362 31,713 52,992 
PE cencddwancanoe 2 629,986 408,385 
Total last week..... ° 70,370 831,149 485,781 
GE BP cavacnencatanvencuen 82,168 568,192 314,413 





1Includes St. Paul, S. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. *Includes St. Louis National Stockyards, E. St. Louis, Ill, 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
5Includes 8S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. Includes 
Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 








SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fia.: 


Cattle Calves Hogs 
A eG Bes cc puchepaedoriientueae 834 514 4 
DME. 910.6500-skneskontneunmevossers aeadnhiel 1,439 463 1118 
EE OED knraddectnnkeueucatueneGehesscnunkinnel 1,590 742 . 
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CLASSIFIED ADVERTISEMENTS 23222525 





Position Wanted 


— 


Plants Wanted 


Equipment for Sale 





Man with excellent packinghouse background soon 
available. Can capably handle problems of ac- 
counting, financing, production, labor relations, 
cst controls and sales. Keen analyst, resourceful 
and sound administrator. Experience covers office, 
plant, purchasing, selling and general management. 
Connection sought with organization in need of 
top executive to improve operating results. Bn- 
thusiastic, thorough, loyal, age 40, college educa- 
tion, W-67, THE NATIONAL PROVISIONER, 407 
§, Dearborn St., Chicago 5, Ill. 





FROZEN FOODS production and sales executive, 
extensive meat background, experienced in pre- 
eoked and fresh frozen foods. Well known east- 
em area, seeks connection with meat packer. 
Excellent references and financial standing. W-68, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 





Help Wanted 


PLANT SUPERINTENDENT: Exceptional oppor- 
tunity to take full charge of processing and de- 
velopment for meat packing and sausage manufac- 
turing business slaughtering approximately 2,000 
bogs, 150 cattle, and manufacturing 175,000 
pounds sausage products per month. Must be 
experienced and willing to demonstrate ability as 
well as train and manage plant personnel. An 
executive type man is required who can maintain 
high quality and efficient production while plan- 
ning to meet changing economic and competitive 
conditions. Salary will fit the needs of the man 
slected. Apply in writing, with photograph, giv- 
ing complete details of background, experience 
and all relevant qualifications to—John R. Hart- 
man, Management Service Company, 1737 Chestnut 
St., Philadelphia 3, Pa. 








PRODUCTION SUPERINTENDENT: Wanted by 

ind dent ge manufacturer in mid- 
west. Will have charge of ge an ked 
meat production. Give age and details of past 
experience and one expected. Write Box W-383, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
8t., Chicago 5, Ill. 











WANTED: Working sausage foreman to assume 
full charge of sausage and smoked meat produc- 
tion. Must be thoroughly experienced. Good salary 
and excellent prospects to acquire interest in com- 
pany. Give age and full details of past experience. 
Plant located in vicinity of Buffalo, N. Y. W-54, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago 5, Ill. 





LICENSED VETERINARIAN: To conduct anti 
and post-mortem inspections in beef and veal 
slaughtering plant in small town in central Minne- 
sta. Plenty of opportunity and time to conduct 
private practice. Give references and salary ex- 
pected. W-65, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 


Rendering Plant Wanted 


We are interested in purchasing fully 
equipped rendering plant. We are the 
principals and are prepared to act 
quickly. Send full details. All informa- 
tion strictly confidential. W-60, THE 
NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 





PLANT WANTED: For killing 500 to 1000 hogs 
weekly. Government inspected preferred, with 
railroad siding. Charles Abrams, 68 North 2nd 
Street, Philadelphia, Pa. 





WANTED: Small to medium provision manufac- 
turing facilities in New York City. Interested to 
purchase with or without present management re- 
maining or take part interest. B.A.I. inspection 
preferred. W-57, THE NATIONAL PROVISION- 
ER, 740 Lexington Ave., New York 22, N. Y. 





HAVE CLIENTS to buy packing plants in middle 
west. Prompt cash, confidential deal. Call or 
write Mr. Stanek, % S. A. Van Dyk, 120 8S. La- 
Salle St., Chicago 3, Ill. Phone: Andover 1920. 





Miscellaneous 





We are in the market to buy 
CANNED MEATS 


including: 
Vienna sausage Bacon 
and other quality canned meat products. 
MARTIN PACKING COMPANY 
127 Belmont Ave. Newark 3, N. J. 





We want to buy 
RENDERED BEEF FAT 


any quantity, in 50 lb. containers or 
tierces. 
MARTIN PACKING COMPANY 
127 Belmont Ave. Newark 3, N. J. 





LOOKING FOR STORAGE? 


Have available prompt shipment 8 M and 10 M gal. 
used tank car shells, with and without coils, 
hl 





WANTED: College graduate and cost accountant 
who has knowledge of packing house costs. This 
position offers an opportunity to become assistant 
to the genéral manager if you can qualify. Plant 
located in the Pittsburgh district. Write full de- 
tails. W-63, THE NATIONAL PROVISIONER, 
47 8. Dearborn St., Chicago 5, Ill. 





WANTED: Experienced pork kill cut foreman. 
Splendid opportunity with aggressive eastern 
packer. References required Apply Box W-56, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
8t., Chicago 5, Ill. 





WANTED: Working casing foreman with ability 
and good habits. Steady work and good pay in 
modern plant in northeastern Ohio. W-55, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 8t., 
Chicago 5, Ml. 





WANTED: Man thoroughly familiar with all 
phases of Production of infant foods. Must be 
expert on quality. Good opportunity for the right 
man with concern of wide reputation. Give full 
eer. _W-47, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





Sage foreman, uninspected plant. W 


MEAT PACKER in southeast desires working sau- 
NATIONAL P born St 
1 





G@icage Theo ISIONER, 407 S. Dearborn St., 
WANTED: . 
of dog ne experienced in the manuracture 


and capable of organizing new Chi- 
NATION: me confidential. W-70, THE 
Chicago 5. Th. SIONER, 407 S. Dearborn St., 





r -71, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Il. 





Equipment for Sale 





FOR SALE: One combination Ethmoid bone and 
turbinated tooth remover with ‘‘V’’ belt drive, 
ready for 3 H.P. motor, listed in the Cincinnati 
Butchers Supply Co. catalog as machine 37187. 
While this machine was purchased new from the 
Cincinnati Butcher people in Jan. 1932, it was 
used for only about 4 months and then placed in 
storage. It is absolutely as good as new and carries 
a new guaranty. For further information write The 
Lima Packing Co., 219 S. Central Ave., Lima, 
Ohio, Attn. R. G. Thomas. 


MEAT PACKERS—ATTENTION 


FOR SALE: 1-Anderson #1 expeller, 15 H.P. 
A.C. motor; 1-Meekin crackling expeller; 2-4x8 
and 4x9 lard rolls; 1-Brecht 1000 lb. meat mixer; 
1-4’x12’ mechanical cooker; 1 #41 meat er: 
1-#27 Buffalo silent cutter; 1-Brecht Ib. 
sausage stuffer; 1-Creasy 755 and 1-Victor #3 
ice breaker. us 7 ing 

HAVE YOU FOR SALE Consolidated Products 
Co., Inc., 14-19 Park Row, New York City 7, N. Y¥. 


FOR: SALE: Three (3) 1100 ton French presses 
complete with steam pumps, recording gauges, air 
control, valves. Used less than one year. Now 
available. W-18, THE NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, N. Y. 


FOR SALE: 8 Anderson #1 Expellers; one 5 by 
12 wet cooker, one Mitts & Merrill hog. Phoenix 
Tallow Co., Phoenix, Ariz. 
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WATCH THIS COLUMN FOR 
WEEKLY SPECIALS 


Barliant and Co. include below some ef 
their current machinery and equipment 
offerings, available for prompt ship- 
ment unless otherwise stated, at prices 
quoted FOB shipping points, subject to 
prior sale. 


1—STUFFER, 400% Randall............ $ 495.00 
1—SILENT CUTTER, #90 Boss, 6004 

capacity, 40 HP, available shortly... .$1700.00 
1—SILENT CUTTER, #43B Buffalo, with 

25 HP motor, 2 sets knives........... 450.00 
1—SILENT CUTTER, #38B Buffalo, with 

15 HP motor, 175% cap.............. $ 395.00 
1—SILENT CUTTER, #38B motor driven, 

DD GREE. Seeesseetcarccbedetivereneed $ 350.00 
1—MEAT MIXER, 15002 Buffalo, vac- 

uum, recently rebuilt, with like new 


errr . 8 750.00 
1—MEAT MIXER, 700 cap. Buffalo #3. 

motor driven, no motor.......... ...-$ 465.00 
1—MEAT MIXER, 150% capacity, Buf- 

Ge: MOE Gicdiercedeesseeanan $ 130.00 
1—GRINDER, 361 Boss, enclosed type, 

with protected motor, recond......... $ 850.00 
1—GRINDER, #52 Enterprise, 5%” 

plates, pulley driven, floor type...... $ 100.00 
1—RED HOT LINKER, Parker, adjust- 

able, for hog & sheep casings........ $ 235.00 


1—BELLY ROLLER, Mechanical, double 

roll, 21” dia. x 23” face, available 

Ce “Ce Mv cds écncdanadanios $ 750.00 
1—BONE & TOOTH REMOVER, Anco 

ts Rabebucsnesdetererseerncteweeke $ 200.00 
8—ANDERSON EXPELLERS, #1, with 

tempering apparatus, 15 HP motors. ..$1250.00 
6—RETORTS, Horiz., 28% x32%x10'9” 

double doors, with trucks, each....... $ 225.00 
15—RETORT CRATES, for standard ver- 

SD MONNNEN, GOO Mosaccvccesscescccccs $ 11.00 
3—SMOKEHOUSE DOORS, with frames, 

de... re: $ 65.00 
1—KETTLE, Steam Jacketed, rectang- 


n,Q ee Ee sennweccns cxcenccedd 225.00 
1—HOG SCALDING VAT, 6’x8’x3’, 3/16” 

metal, hand throwout................ $ 75.00 
1—TRACK SCALE, double............... $ 90.00 
1—BACON SLICER, Link Belt, 1% HP. 

recently overhauled ................-. $ 400.00 
1—BACON SLICER, Link Belt, 1 HP 

ee rer Tr $ 315.00 
90—HAM MOLDS, oval, Ham Boiler Corp., 

size 2BAL-E, with covers, ea.......... $ 5.75 
62—HAM MOLDS, new, alum., 5%x6x11, 

Ge crtecncsesccsvcdcecessaneeseneness 9.50 


30—HAM MOLDS, new, alum., 6x6xl11, ea.$ 9.50 
40—HAM MOLDS, pear shaped, alum., 

#2BE Ham Boiler Corp., each........ $ 7.50 
1—BEEF HOIST, hand operated, similar 

to Boss #390, endless rope type...... $ 78.00 
1—PAPER CUTTER, 40”, hand operated, 

only used two weeks................. $ 80.00 
1—LIVER HANGING TRUCK, Boss..... $ 18.00 
1—-AMMONIA COMPRESSOR, 6%x6% 

York, no motor a 
1—AMMONIA COMPRESSOR, 6x6 Ster- 


ling with 20 HP motor............... $ 575.00 
1—BRINE COOLER, 4x12’, %” shell, 
%”..head, 228 tubes 1%”.............. $ 575.00 


1—ICE MAKING TANK, 109%” long x 

67” wide x 37” deep, 34 50% ice cans. .$ 345.00 
1—ICE MACHINE, 2 ton York Freon, new 

coil never used, unit overhauled...... $ 425.00 


Please contact us promptly by tele- 
phone, wire or mail on any of the above. 
Write for more complete listings in type 
equipment you are in market for. We 
also solicit your own offerings of sur- 
plus equipment, as we have active buy- 
ers for almost all types of packing 
house machinery and equipment. 


BARLIANT AND COMPANY 
Brokers—Sales Agents 
1724 Greenleaf—Amb. 0932-0933 
Chicago 26, Illinois 


Specialists in USED, REBUILT and NEw 
PACKINGHOUSE MACHINERY, EQUIPMENT 
and SUPPLIES on a brokerage basis only. 
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Ionia Aaggie Sadie Vale, a 19-year-old Holstein cow, has 
been avoiding the butcher block even though she hasn’t pro- 
duced any milk for several years. It’s because until recently 
she held the world’s lifetime milk production record of 247,615 
Ibs. of milk and almost 8,000 Ibs. of butter fat, and dairymen 
were interested in viewing the record animal. But when a new 
champion cow came along and produced 248,183 lbs. of milk, 
Sadie was resigned to the worst. Then news came that the 
new champion died soon after setting the record. So Sadie is 
back to the status of the honorably retired. 


xk*kk 


Someone has invented a simpler way of making hamburgers 
which, when cooked, are tailored to the exact size of a hamburg- 
er bun. It’s called the burger board and is a square of three-ply 


wood, 5 in. square with a hole in the middle exactly 334 in. wide. | 


Here’s how it works: Lay the board on a sheet of waxed paper, 
press the chopped, seasoned meat into the hole, then lift the 
board. Each meat-cake weighs exactly two ounces and all are as 
twins, triplets, quadruplets, in girth, as well as in weight. 


xk 


An estimated 1,250,000 lbs. of horse meat that will cost 
approximately $68,750 will be required to fill 1946 needs of 
Thunder Bay fur ranches in Canada, said officials of the North 
Western Ontario Fur Breeders’ Association. During March, 
250,000 Ibs. of horse meat will be placed in cold storage in 
Winnipeg to guarantee meat supplies during July and August, 
when western harvest needs make it difficult to secure horses. 


xk 


Selective Service has dreamed up a plan to make “sea-going 
cowboys” of 250 conscientious objectors. Chosen from volun- 
teers who have had a background of farm experience, they will 
be released from civilian public service projects to serve as live- 
stock attendants on ships delivering horses, mules, cows and 
other livestock abroad under the United Nations relief program. 


x *k * 


Time waits for some men. When a seven-point buck dashed 
into the northern woods ahead of L. True Spear’s car not long 
ago, he took an optimistic view of the situation. He drove to 
the town clerk’s office for a hunting license, detoured home for 
his rifle, returned to the scene and shot the deer. It tipped the 
scales at nearly 200 lbs. 


xk 


An ad which appeared in a Texas daily newspaper during 
wartime shortages was no doubt appreciated by housewives 
who spent many hours in a meat line: “Will keep your children 
one month to six years while you shop.”—The Family Circle. 


xk 


The drivers of a long line of heavy trucks looked a little 
sheepish recently, moving along at a snail’s pace on one of the 
approaches to the Holland tunnel. Leading the parade in the 
follow the leader game was a sheep. 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





Advanced Engineering Corporation. . 
Afral Corporation 

Allbright-Nell Co., 

Anchor Hocking Glass Corp 
Armour and Company 

Asmus Bros. 

Associated Bag & Apron Co 
Aurora Pump C 


Basic Food Materials, Inc 
Bemis Bro. Bag Company 
Best & Donovan 
Bump Pump Co 


Can Manufacturers’ Institute 

Central Livestock Order Buying Company.... 
Cincinnati Butchers’ Supply Co., The 
Cincinnati Cotton eae Co 

Crane Company 

Cudahy Packing Co 


Daniels Manufacturing Co 
Diamond Crystal Salt Co 

Dole Refrigerating Co 

Dupont, E. I., de Nemours & Co., I 


Fearn Laboratories, Division of, 
Northwestern Yeast eee: 
Felin, John., & Co., I 
Ford Motor Company 6sencumes 
French Oil Mill ow ARE Company. 
Fuller Brush Company 


Girdler Corporation, The.. 
Globe Company, 

Griffith Laboratories, The. 

Grueskin, E. N., Co — 


Ham Boiler Corporation 
Hercules Powder 


James, E. G., Company 


Kahn’s, E., Sons oo. The 
Karstrom, Paul 

Kellogg, Spencer a Sons, Inc. 
Kennett-Murray & C 

Kohn, Edward, Company 
Korfund Co., Inc., 


Layne & Bowler, Inc. 


Mayer, H. J., & pens ms 

McMurray, A 

Meyer, H. H., Pe Co., 

Midland Paint & Varnish Co.......... 


New York Tramrail Co. Inc........ 
Omaha Packing Company 


Perkins, Dan, Co 
Pittsburgh Corning Soapeneinen 
Preservaline Mfg. Co. ree 


Rath Packing Co 
Republic Steel Corporation 
meseeee, B. T, © Company, Bie. oie cccccecccvccscescss cn 


et Jobe & Co 

alem Engineering Company 
Schaefer, Gininets, Company. . EN Ea 
Schluderberg, Wnm.-T. J. Kurdle Co. 
Smith’s, John E., Sons Company 
Southeastern Live Stock Order Buyers. . 
Specialty as — Co 
Stahl-Meyer, Inc. ... Saseias 
Staley, A. E., Mfg. Co. 

Stedman’s Foundry & Machine Works... 
Superior Packing Company 
Sutherland Paper Company 

Sylvania Industrial Corporation 


MU FCS TI oo 0.6 66 00.60:0600050 cb ives veen senne 
Vogt, F..G., & Sons, Inc. 


Weston Trucking & iain Co 
Wilmington Provision Co 


While every precaution is taken to insure accuracy, we cannot guar. 
antee against the possibility of @ change or omission in this indes. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 





The National Provisioner—March 16, 1 








